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DEDICATION 


THIS BOOK Is DEDICATED To THE MoperRN Home, IN our 
Home TODAY, AS ALWAYS, LIFE IS CENTERED AROUND OUR 
KitcHens, It 1S witH THIS THOUGHT IN MIND THAT WE, 
THE SPONSORS, HAVE COMPILED THESE RECIPES, SOME 
OF THEM ARE TREASURED OLD FAMILY RECIPES. SOME 
ARE BRAND NEW, BUT EVERY SINGLE ONE REFLECTS THE 
LOVE OF GOOD COOKING THAT IS SO VERY STRONG IN THIS 


COUNTRY OF OURS, 


EXPRESSION OF APPRECIATION 


WE WANT TO EXPRESS OUR APPRECIATION TO ALL THOSE 
MERCHANTS WHOSE GENEROUS COOPERATION IN THIS PRO— 


JECT MADE !T POSSIBLE FOR US TO PUBLISH THIS BOOK, 


We ALSO WANT TO THANK ALL THOSE PEOPLE WHO GAVE 
SO GENEROUSLY OF THEIR TIME AND ENERGY IN COLLECT— 
ING AND SUBMITTING RECIPES AND ASSISTED IN THE SALE, 
WitHout THEIR HELP’THIS BOOK WOULD NOT HAVE BEEN 


POSSIBLE. 


COPYRIGHT 
NortH American Press 
918 Broapway 
Kansas City, Missouri 


Act Ricuts ReserRvepo 


eRiNTZo 
IN 
U.S.A > 


OUR PURPOSE 


The purpose of The Relief Society of the Church of 
Jesus Christ of Latter-Day Saints are: To manifest benevolence, 
irrespective of creed or nationality; to care for the poor, the 
sick, and the unfortunate; to minister where death reigns; to 
assist in correcting the morals and strengthening the virtues 
of community life; to raise human life to its highest level; to 
elevate and enlarge the scope of women's activities and con- 
ditions; to foster love for religion, education, culture, and 
refinement; to develop faith; to save souls; to study and teach 


the gospel. 


EXPRESSION OF APPRECIATION 


We want to express our appreciation to all those 
merchants whose generous cooperation in this project made it 
possible for us to publish this book. 

We also want to thank the people who gave so generously 
of their time and energy in collecting and submitting recipes and 


assisting in any way. 
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God bless my little kitchen 
I love its every nook 
And bless me as I do my work, 


Wash pots and pans and cook. 


And the meals that I prepare 
Be seasoned from above 
With Thy blessing and Thy grace, 


But most of all Thy love. 


As we partake of earthly food, 
The table for us spread, 
We'll not forget to thank Thee, Lord 


? 


Who gives us daily bread. 


So bless my little kitchen, God, 
And those who enter in, 

May they find naught 

But joy and peace 


And happiness therein, 


Thanks to an unknown author, 
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BEATITUDES FOR A HOMEMAKER 
Blessed is she whose daily tasks are a lavor of love, 
for her willing hands and happy heart translate duty into 


privilege, and her labor becomes a service to God and all 


mankind, 


Blessed is she who opens the door to welcome both 
Stranger and well-loved friend; for gracious hospitality is a 
test of brotherly love. 

Blessed is she who mends stockings and toys and broken 
hearts; for her understanding is a balm to humanity. 

Blessed is she who scours and scrubs; for well she 


knows that cleanliness is one expression of Godliness. 


Blessed is she whom children love; for the love of a 


child is more to be valued than fortune or fame. 


Blessed is she who sings at her work; for music 
lightens the heaviest load and brightens the dullest chore. 

Blessed is she who dusts away doubt and fear and 
sweeps the cobwebs of confusion; for her faith will triumph over 
all adversity. 

Blessed is she who serves laughter and smiles with 
every meal; for her buoyancy of spirit is an aid to mental and 
physical digestion. 

Blessed is she who preserves the sanctity of the 
Christian home; for hers is a sacred trust that crowns her with 
dignity. 
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HOW TO COOK A HUSBAND 


A good many husbands are entirely spoiled by mis- 
management in cooking, and so are not tender and good. Some 
women keep them constantly in hot water; others freeze them; 
others put them in a stew; others roast them and others keep 
them constantly in a pickle. It can not be supposed that any 
husband will be good and tender managed in this way, but they 
are really delicious when properly treated. In selecting your 
husband you should not be buided by the silvery appearance, as 
in buying mackerel, nor by the golden tint, as if you wanted 
salmon. Be sure and select him yourself, as tastes differ. Do 
not go to the market for him, as those brought to the door are 
always best. It is far better to have none, then not to learn 
how to cook them properly. It does not make so much difference 
what you cook him in as how you cook him. See that the linen 
in which he is wrapped is white and nicely mended, with the 
required number of strings and buttons. Don't keep him in the 
kettle by force, as he will stay there himself if proper care is 
taken, If he splutters or fizz, do not be anxious; some husbands 
do this. Add a little sugar in the form of what confectioners 
call "kisses", but no vinegar or pepper on any account. A 
little spice improves them, but it must be used with judgment. 
Do not try him with anything sharp, to see if he is becoming 
tender. Stir him gently the while, lest he stay too long in the 
kettle and become flat and tasteless. If thus treated, you will 
find him very digestible, agreeing nicely with you, and he will 
keep as long as you want. 


Unknown 
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Relishes 


Pickles 


Ab fepeelizers 


WEIGHTS AND MEASURES 


3 LEASPOONS ..--2--.----ecee-dnndeesccerceeeeneenesnnnencaneenenseece 1 tablespoon 
D tablespoons <. ccc -o-cccccenceceenteeceetesser eee eereerees 1 liquid ounce 
A taAbleSPOOms. cc -ceecc tees soc messmnnct eee emssar seems 14 cup 
51/4 tablespoons .......-.------------e-c--c----ececeseecneeesnees 14 cup 
16: tablespoons <.cccs. xe. eee eee 1 cup 
phe haere ene ces ere rene, eee Oe er 8 ounces 
AEA 61. fies eee Mee hee RM OC REESE emt omen ener re 1 pint 

| 7 AV of: nee nen ee ee wee leet Se SNe etre rere 1 quart 
SOUT US steel Rade ee cco ee eee 1 peck 
As pecks) 2463.8) oe eee ee ee 1 bushel 
2 tablespoons: fate cies.2 een oe 1 ounce 
iG tbs butteror tate ee ee ee 1 cup 
Tlbawateror milks ee ee 1 pint 
tibsoranuldted:sucsar 5. ee 2 cups 
Tl lbs brownesugaree ee ee 3 cups 
Lib. contectioners sugar. =e 314 cups 
Jal be flour: 332 nee ee ee about 4 cups 
TDS ricer! ee ee eee 2 cups 
lolb: pitted dates 4:2 ee cee ee 2 cups 
1 Ibschecse = 2s. ee” 2 ee eee 5 cups, grated 
Tisq=bitter: chocolatei.....00 25 uae ee eee 1 ounce 
J package cream cheese. 24. eee 3 ounces or 6 tablespoons 
le. chopped nutmeats 5 6s eee 14 pound 
Logmaaeshm allows #225.) eee eee 1 pound 
USCUD CRS WHR Se ee cen k ee ee 8-12 egg whites 
tovDinGineavy. Crease. a. oo os ee ee 1 cup, whipped 
NOY CAN Ren ae ee RE eet ce 114 - 2 cups 
IN Os Per CRT so ee koe ene ee 21, - 214 cups 
INO AYO. CON cc ctr eee en te aoe ee 314 - 314 cups 
ING: SCAN gox5 6 ogee eee eed, eee eg 4 cups 
No. 10 can 


RELISHES, PICKLES, APPETIZERS 


DELICIOUS CHEESE BALLS 


3 0z. pkg. Blue Cheese 
(regular pkg. ) 

1/2 lb. mild American 
cheese 


Mix all in blender. 


1/4 1b. sharp cheddar cheese 

1 Tbsp. shredded onion 

1/2 c. salad dressing 
(mayonnaise) 

2 tsp. Worcestershire sauce 


Let stand in refrigerator for a 


short time and roll into balls, then dip in ground nuts, 


CHOW 


1 flat of green tomatoes 
1 large bunch celery 


4 green peppers 


Grind all together and mix with salt to taste. 


Sister Helena Sabourin's friend 
Dorothy Jacobs Buchanen 
Richfield, Utah 

CHOW 

4 sweet red peppers 


8 large onions 


Let set 


for 3 hours, then drain off liquid and add: 


11/2 qt. vinegar 
41/2 c. sugar 


3 heaping tsp. turmeric 
8 cloves tied in a cloth 


Bring to a boil and pack in jars and seal. 


Mrs. Jack Ryan, Sr. 


MIDNIGHT PICKLES 


Scald 125 small size dills for 9 mornings, in a weak 
brine made of small cup of salt to a gallon of water. 
Tenth day: Pour this cold solution over cut pickles, 


plus: 


1 pt. vinegar 
lc. olive oil 


1 clove garlic 


Then add this boiling hot syrup to: 


5 pt. cider vinegar 
10 lb. brown sugar 
1/2 c. black pepper 


1 Tbsp. ground allspice 
2 sticks broken cinnamon 


Boil all together a few minutes. 
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Barbara Smith 
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CLAM CHEESE DUNK 


1 pt. cottage cheese 2 Tbsp. minced clams 
Ic .2cream garlic salt and salt to taste 


2 pkg. Philadelphia cream cheese (3 02. ) 
Beat until smooth with electric mixer or egg beater. 
Serve with potato chips or crackers. 
Mrs. Thomas J. McCulley 


SPAGHETTI SAUCE 


1/2 c. Wesson oil 1 6 oz. can tomato paste 
4 medium onions 1 1/2 Tbsp. Worcestershire sauce 
1 clove garlic dash of cayenne pepper 


5 c. tomato juice 


Chop onions and garlic and fry in Wesson oil. Add 
rest of ingredients and simmer 4 hours. This is excellent 
canned, Just put in jars and seal after thorough simmering. 

Barbara Olsen 


CHILI SAUCE 


Wash 8 pounds (about 24 medium size) ripe tomatoes. 
Scald a few at a time, in boiling water 1 minute, or until 
skins loosen; dip in cold water; slip off skins. Cut peeled 
tomatoes in small pieces into kettle. Add: 


6 large onions, finely 1/4 c. prepared horseradish 
chopped Pif2Tosp salt 

1 small bunch celery, 2 tsp. dry mustard 
finely chopped 1 tsp. paprika 

4c. vinegar 1 clove of garlic, minced 

2c. sugar 11/2 Tbsp. whole mixed pickling 


spice, tied in cheese-cloth bag 


Cook 1 hour, stirring occasionally. Pack into hot 
sterilized jars; seal. When cold, store. 


Mrs. Florence Hickey 


GREEN TOMATO MINCEMEAT 


1 qt. green tomatoes 4c. sugar 
(chopped) 3 tsp. cinnamon 

1 1/2 qt. apples 2 tsp. allspice 
(chopped coarse) 1/2 tsp. cloves 

1 lb. raisins 11/2 Tbsp, salt 


1/2 c. vinegar 
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GREEN TOMATO MINCEMEAT (Continued) 


; Mix all ingredients. Bring to a boil, reduce heat and 
Simmer until thick, stirring constantly as the mixture thickens. 
(About 1 1/2 hours). Pour into sterilized jars, and seal. Dot 
with butter before top crust is placed, one tablespoon to each 
pie. 

Mrs. Miranda Stringham 


HELEN'S HORS D'OEUVRE 
(My own original recipe) 


1 large jar French 1/2 tsp. Worcestershire sauce 
dressing 1/4 tsp. salt (not iodized) 
1/2 c. strong vinegar 2 small buttons sliced garlic 


1/4 tsp. Tabasco sauce 


Place ingredients in quart size open mouthed Mason 
jar. Shake well and keep refrigerated. (Do not freeze). Will 
keep six months and can be used over and over. Always shake 
once or twice when in use. 

To Pickle: Place in sauce any of the following: 


large whole button dill pickles 
mushrooms ripe olives 

canned large whole green stuffed olives 
shrimp small whole onions 


Leave in sauce for 24 hours. Drain for one hour 
(save sauce) and stick colored cocktail pick in each. Place on 
plate or stick in an apple. 
Helen VanLeuven 


** EXTRA RECIPES ** 
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** EXTRA RECIPES ** 
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FROZEN FOODS 


Frozen foods are easy to cook. However they do require a little 
different handling than fresh foods. The following are rules to ob- 
serve in cooking frozen foods and some suggestions for their prepara- 
tion. 


In using frozen fruits in place of fresh, allow for the sugar used 
in preparing the fruit for freezing. In general they may be substi- 
tuted for the equivalent amount of fresh fruit called for in the recipe. 


When thawing fruits, leave in package unopened. Exposure to 
air robs the fruit of some of its color and flavor. Do not remove fruit 
from the carton until ready to use. 


Frozen fruits to be used in pies, cobblers, etc. need only be thawed 
enough to spread. Those frozen fruits that are to be cooked may be 
started cooking from their frozen state. Fruits to be served as a chilled 
dessert should be served partially thawed while still icy. 


Frozen vegetables should be started cooking while they are still 
frozen. They should be cooked quickly. Frozen vegetables need only 
be cooked 14 to 14 as long as fresh vegetables. 


Frozen meats may be started cooking while they are still partially 
or completely thawed. A quick way of thawing a roast is to place it 
in an over at 175 degrees. Do not remove the freezer wrapping. 


Frozen poultry may be thawed and cooked or cooked from its 
frozen state. If cooked from frozen state additional time should be 
allowed. 


Frozen fish may be thawed completely or cooked while still frozen. 
Allow half again as much cooking time if cooked frozen. 


Frozen unbaked pies may be defrosted and baked the same as 
fresh made pies. Or they may be placed directly in a 400 degree oven 
and baked. Allow 10-15 minutes additional baking time if baked 
while still frozen. 


Frozen baked pies may be thawed at room temperature while still 
wrapped (2-3 hours). Mince and apple pies may be thawed and then 
placed in 375 degree oven for a few minutes to reheat before serving. 


SOUPS, SALADS, BEVERAGES 


FRUIT COCKTAIL SALAD 


1c. drained fruit 1 large red apple, cored and 
cocktail diced (not peeled) 

1 sliced banana 1 c. miniature marshmallows 

1/4 c. chopped walnuts 1/2 c. commercial sour cream 


Mix and let stand in refrigerator for 24 hours to allow 
marshmallows and apple to mellow. When serving garnish 
with red or green maraschino cherries. May be served on 
lettuce leaf or in sherbet dishes without the lettuce. 

Erma P. May 
Astoria, Oregon 


COSMOPOLITIAN SALAD 


Drain very well: 


2 c. chunk pineapple 2c. Mandarin oranges 
(canned) (canned) 
Add: 
1 c. coconut 1c. commercial sour cream 


Mix well and chill overnight. Serve on lettuce leaf and 
sprinkle chopped nuts for garnish. 
Mrs. Mamie Iler 


TUNA FISH SALAD 


27 oz. cans tuna fish 2 tsp. prepared mustard 
1 c. chopped celery 1 tsp. vinegar 
1 c. diced cucumber 1/2 tsp. salt 
2c. cooked peas (well 1/2 tsp. sugar 
drained, canned or 8 Spanish olives 
fresh) bits of green pepper 
3 hard-boiled eggs, 1/2 c. mayonnaise 
sliced 


Wash oil from tuna fish with hot water. Then drain 
and chill. Flake fish, thenadd vegetables, eggs and mayonnaise, 
mustard, vinegar, salt and sugar which have been thoroughly 
blended. Mix lightly. Serve in lettuce cups and garnish with 


whole olives and bits of green pepper. Serves 8. 
Bob Hope 
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CABBAGE SALAD 


3c. finely shredded 1/2 c. finely shredded carrots 
cabbage about 1 c. quick cream dressing 


1/2 c. finely cut celery 


Quick Cream Dressing: 


lc. thick sour cream 1 Tbsp. finely minced green 
or evaporated milk onion 
(sweet) 1/2 tsp. salt 

2 Tbsp. vinegar 3 Tbsp. sugar 

1 Tbsp. lemon juice a dash of pepper, if desired 


Toss the prepared vegetables and dressing together. 
Serve on crisp lettuce. Will serve six. 
Hannah M. Hundere 


COLE SLAW 
3c. shredded cabbage 1 egg 
1 tsp. salt 1/2 c. hot milk 
1/2 tsp. mustard 2 tsp. butter 
dash cayenne 1/4 c. hot vinegar 


1 Tbsp. sugar 


Shred cabbage. Mix salt, mustard, cayenne and 
sugar with unbeaten egg in double boiler; add hot milk, then 
butter. Cook until the mixture thickens. Remove from fire and 
gradually beat in hot vinegar. Strain and pour over cabbage. 
Serve cold. Serves six. 

Eva Tisor 


GREEN GODDESS SALAD DRESSING 


1c, mayonnaise 4 Tbsp. parsley 
1 clove garlic, minced 1 Tbsp. vinegar 
3 or 4 chopped anchovies, 1 Tbsp. lemon juice 
optional 1/2 c. cultured sour cream 
4 Tbsp. chives or green 1/2 tsp. salt and pepper 
onions Roquefort cheese to taste, 
optional 
Anita Layman 
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CABBAGE-LIME JELLO 
("really delish!") 


1 pkg. lime jello lc. hot water 
Add 1 c. diced marshmallows - dissolve in jello and 


hot water. Add one #2 can crushed pineapple. Let mixture jell 
to thick syrup; then add: 


1c. chopped nuts 1 c. mayonnaise 
1 c. finely shredded 1c. whipping cream, whipped 
cabbage 


Refrigerate for several hours in 7 and 1/2 by 11 and 
1/2 inch dish. 
Barbara Smith 
San Mateo, Calif. 
CLAM CHOWDER 


4 slices bacon, diced 2 large potatoes, diced 
2 medium onions, cut fine 


Start bacon cooking in pan, add potatoes and onions 
and brown slightly. Add 2 cups of water and cook until done. 
Add: 


1c. minced clams 2¢. eanned cream 


Season to taste. Serve hot at once. 
Mrs. Jack Ryan, Sr. 


SPECIAL FRENCH DRESSING 


In a 2-cup measuring pitcher mix following ingredients: 


1/3 c. sugar 1 tsp. celery salt 
1/2 tsp. dry mustard 1 tsp. paprika 
1 tsp. salt 1/2 tsp. black pepper 


Alternately add: 
1/4 c. vinegar 1c. salad oil 


Beginning and ending with the vinegar (use a fork to 
mix). Add 3/4 c. catsup and blend in with 3 Tbsp. blue type 
cheese. Grate one small onion directly into the mixture to be 
sure all the juice and pulp are used. Chill and serve on vege- 
table salads. Barbara Nydegger 
Gearhart, Oreg. 
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FAVORITE FRENCH DRESSING 


1/2 c. salad oil 1 tsp. salt 

1/2 c, vinegar 1 tsp. paprika 

1/2 c. powdered sugar Ia catsup 

juice of 1 lemon 1 clove garlic or use garlic 


seasoning to taste 


Mix well and chill. When ready to use, shake well. 
Mrs. H. S. Whittington 


WEDDING PUNCH 


5 12 oz. cans frozen 3 gal. cold water 
lemonade concentrate 3 gal. pineapple sherbet 
Del 2el 2e07. peCais 1 gal. vanilla ice cream 


frozen or ange con centrate 


Combine concentrates and water, add sherbet and 
ice cream when you are ready to serve. Take a long knife to 
cut sherbet and ice cream into juice. Don't fix more than one 
punch bowl at a time if you just use one bowl. Serves 200. 
Have ice cream and sherbet in chunks. This is so rich one- 
half glass is plenty per person. 

Alta Heimuller - 
St. Helens, Oregon 


** EXTRA RECIPES ** 
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NV irceat oe see 
MEAT SUBSTITUTES 
VEGETABLES 


COOKING TERMS 


AU JUS: With natural gravy. 

ASPIC: This denotes a savory jelly made from stock or from tomato 
juice with gelatin. 

AU GRATIN: Means covered with cheese or crumbs or both and 
baked. 

BASTE: To moisten food while baking with juices from pan or other 
liquid or fat. , 

BAKE UNTIL TENDER: Until a fork or skewer can easily be in- 
serted. ; 

BLEND: To mix -well. 

BISQUE: A white soup made of shell fish. 

BOUILLON: A clear soup stronger than broth, yet not so strong as 
consomme, which is clear soup. 

CAFE AU LAIT: Equal parts of coffee and milk. 

CANAPE: Small open appetizer, served as first course. 

CHARLOTTE: A pudding made of bread or cake covered with fruit 
or gelatin. 

CHILL: To place food in the refrigerator until cold, not frozen. 

CREAM: To mix shortening in bow] until it is soft and light. 

CROQUETTES: A savory mince of meat or fish made with a sauce 
into shapes. 

CUT AND FOLD: To slice down through a mixture with a spoon and 
bring it to the top, folding over on the upward stroke. 

ENTREE: A light dish served between courses at dinner. 

FONDUE: A light preparation of cheese and eggs. 

FRAPPE: partly frozen. 

FRICASSEE: A dish of any boiled meat served in a rich milk sauce. 

GLAZE OR GLACE: Iced or glossed over. Meats are glazed by cov- 
ering with concentrated stocks or jellies. Fruits may be frozen 
or covered with a shiny film of hardened sugar syrup. 


HORS D’OEUVRES: Appetizing side dishes such as olives, radishes, 
celery and pickles. 


JULIENNE: Cut in fine strips or strings. 


KNEAD: To place dough on a flat surface and work it, pressing down 
with knuckles, then fold over, repeating several times. 


MARINATE: To allow fruits or vegetables to stand in dressing or 
syrup to improve flavor. 


PIQUANT: A sharp sauce. 
PUREE: Food boiled to a pulp and put through a sieve. 
SAUTE: To cook gently in a small amount of Tats 


SCALD: To heat milk product until scum forms over top (196 de- 
grees F, — not boiling). 


MISCELLANEOUS, MEAT SUBSTITUTES, VEGETABLES 


GOOEY BUNS 
1 lb. big bologna 1/3 c. mayonnaise or salad 
3/4 1b. sharp American dressing 
cheese 1 Tbsp. minced onion 
1/4 c, prepared mustard 2 Tbsp. chopped sweet pickle 


Grind bologna and cheese. Add remaining ingredients 
and mix thoroughly. Cut Coney buns in half length-wise; spread 
with butter and then with filling. Wrap each bun in aluminum 
foil or wax paper and heat in slow oven, 325 degrees, for 25 
minutes, Makes 12 buns. 

Mrs. Clyde E. Johnson 


NORWEGIAN DUMPLINGS 


4 eggs flour 
4 tsp. baking powder 1/4 heaping tsp. salt 


Place one teaspoon baking powder and one egg in bowl 
and beat together. Keep adding baking powder and eggs until 
you have four eggs and four teaspoons baking powder. Beat 
thoroughly after each addition. Then add enough flour, slowly, 
until stiff enough to drop from a spoon. Add one-fourth heaping 
teaspoon salt and beat well. 

Drop in chicken broth or tomato soup very lightly and 
carefully cook with lid off the kettle. 

Mrs. Elwood Puhlman 
Seattle, Wash. 


BREAD DUMPLINGS 


Soak bread in cold water and squeeze out. To 3c. 
bread add: 


2 eggs a shake of celery salt and 
1/2 tsp. salt sage or oregano to taste 


Snip 2 strips of bacon and fry. Add 1 small onion. 
When clear, add to first mixture. Mix well and add enough flour 
so dumplings will hold together when formed into small balls 
and dropped into boiling salt water, broth or stew gravy. If 
cooked in salt water dumplings may be "rolled" in hot ham 
fat before serving. Cook same as other dumplings. 
Mrs. Fred Hinz 
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GOOD CHOP SUEY 


1 lb. pork, cubed 2 cans bean sprouts 

2 large onions, sliced 3 Tbsp. soy sauce 

2c, celery mushrooms 

1 beef bouillon cube in 2 Tbsp. cornstarch made into 
2c. water paste 


Fry meat, add onion, celery and 2 cups of bouillon. 
Cook for 10 minutes; add bean sprouts and soy sauce. Heat 
thorough and add cornstarch paste. Serve over fried noodles. 
Have fried rice. Cook rice, then fry in bacon fat or cubed 
bacon. 
Jennie Thompson 
St. Helens, Oregon 


DEVILED DENVER SANDWICH 
Shake together in a jar: 
2 eggs 1 Tbsp. milk 
1 Tbsp. minced onion 1 regular can deviled ham 
1 Tbsp. minced green pepper 
Pour into skillet and brown quickly in hot fat. Serve 
on open faced bun. 


Edna Marshall 


AMERICAN GOULASH 


1 pkg. macaroni or 2 cans tomato soup 
noodles 1 green pepper, chopped 

2 1b. hamburger 1 c. chopped celery 

2 onions, chopped fine 11/2 Tbsp. oil 


Fry onion, celery, pepper about 10 minutes, Add 
meat and fry until brown. Add soup, salt and pepper. Add to 
macaroni or noodles and bake in greased dish for 45 minutes at 
400 degrees. 

Mrs. Elwood Puhlman 
Seattle, Wash. 


AMERICAN CHOP SUEY 
(Mrs. May's own original recipe). 
; CG chopped onion 2c. shredded cabbage 
c. diced celery 1c. bean sprouts or green beans 


(sliced lengthwise) 
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AMERICAN CHOP SUEY (Continued) 


1/2 c. mushrooms, 3 Tbsp. soya sauce 
sliced 1 Tbsp. Worcestershire sauce 
1 can cream of mushroom 1/2 tsp. hot sauce 
or chicken soup salt to taste 
lc. water chicken fat or butter 
2c. diced cooked cooked rice or noodles 


chicken or pork 


In chicken fat or butter fry onions and celery until 

golden brown. Add shredded cabbage, place tight lid on fry 
pan, and cook over low fire for 10 minutes, stirring occasionally, 
so it won't burn. Add rest of ingredients (except noodles or 
rice). Simmer for 10 minutes and serve over rice or noodles. 
Serves six or eight. 

Erma P. May 

Astoria, Oregon 


CASSEROLE 


Fry together in 2 Tbsp. oil: 


1 lb. hamburger 2 chopped onions 
Add: 

1 can mushroom soup 1/2 c. uncooked rice 

1 can chicken soup 1/4 c. soy sauce 

1 1/2 cans water 1/4 tsp. pepper 


Cook altogether in a casserole. Bake 30 minutes with 
lid on and 30 minutes with lid off. Sprinkle top with one can of 
Chinese noodles and bake 15 minutes longer. 
Jennie Thompson 
St. Helens, Oregon 


FULL MEAL CASSEROLE 


1 onion 1 can tomato soup 

2 Tbsp. chopped celery 1 can tomato paste or hot sauce 
2 Tbsp. fat salt and pepper 

1 lb. ground beef 3/4 lb. noodles 

1/2 1b. ground pork 11/2 c. grated cheese 


2c. cooked corn 


Cook onion and celery in fat until clear, Add beef 
and pork and cook until it loses its raw appearance. Add corn, 
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FULL MEAL CASSEROLE (Continued) 


tomato soup and paste. Salt and pepper if necessary. Cook 
noodles in boiling salt water until tender. Place layers of 
noodles and meat mixture in layers in casserole, sprinkling each 
layer with cheese, Bake at 350 degrees for 45 minutes. Serves 
Six. 

Ethel Kearsley 


CARROT LOAF 
(meat extender) 


ecw milk 1 Tbsp. salad oil 

3 eggs 11/2 c. grated raw carrots 

l tsp. salt 1/2 c. dry bread crumbs 

dash of pepper 1/2 c. chopped or ground nuts 
1 Tbsp. sugar 1 c. cooked rice or rolled oats 


Add milk to well beaten eggs. Add salt, pepper, 
sugar and salad oil. Mix carrots, bread crumbs, nuts and rice 
(or rolled oats). Fold into first mixture and turn into a 
greased loaf pan and bake in moderate oven, 350 degrees, for 
one hour. Serve with a cream sauce to which hard cooked eggs, 
or peas have been added. 

Gertrude Lacy 
Jewell, Oregon 


CHILI- MACK 
1/2 lb. hamburger l tsp. salt 
1/2 green pepper 1/8 tsp. pepper 
1/2 small onion 1 tsp. sugar 
11/2 c. tomatoes 1 tsp. chili powder 
2 c. cooked macaroni 2 tsp. vinegar 
1 c. cooked kidney beans 1/2 c. water 


Fry hamburger. Add onion, pepper, etc. Bake one 
hour at 375 degrees. 


Janet Teevin 


CRUSTY BACHELORS 
Blanche Brown 
These crunchy-crusted potatoes are Simple to 

prepare, yet too delicious to overlook. Use rather small baking 
potatoes; scrub, dry, coat well with softened butter or bacon 
drippings, and roll in fine corn flake crumbs -- taking up as 
much of the crumbs as possible. Place ina greased casserole 
or Dutch oven, and bake, covered at 450 degrees, until well done 
The skins are almost the best part! Remove cover the last few ; 
minutes, 
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MOTHER'S MAGIC BREAD RING 
(dated 1887--and still magical) 


2c. soft bread crumbs, 1/2 1b. chopped raw veal or beef 
medium fine 2 1/2 c. cooked, mashed and 

1 tsp. baking powder, seasoned winter squash 
dusted over them 1 whole egg, unbeaten 

1/4 lb. chopped (ground) salt and pepper to taste 


raw pork or sausage 


Mix these in order given, pack into greased ring mold 
and bake about one hour in a moderate oven, 375 degrees, or 
until done. Turn out on a platter and fill center with finely 
chopped cole slaw or creamed fresh vegetables in any mixture. 

Blanche Brown 


GREEN BEANS ORIENTAL 


Drain one pound of French cut cooked green beans, 
Pour over beans this mixture: 


2 Tbsp. melted butter 6 Tbsp. water 
or bacon fat 1 1/2 tsp. soy sauce 
1 tsp. cornstarch 


Boil one minute, then add 1/4 c. sliced drained water 
chestnuts (canned may be used). Heat well. (20 minute 
preparation - serves 4). 

Dorothy Giller 


BAKED BEANS 


2c. white beans 1 scant tsp. dry mustard 
1/4 c. molasses 1/4 tsp. ginger 

1/4 c. brown sugar 1/4 tsp. allspice 

1 tsp. salt salt pork, bacon or ham 


Simmer beans until skins pop. Put beans (drained) 
in bean pot. Cover with above mixture. Bake, covered, at 
275 degrees for 5 hours. 

Annette Mariels 
Portland, Oregon 


BOW-WOW BEAN BAKE 


1c. sliced onion 2 #2 cans pork and beans 
2 Tbsp. fat 2 Tbsp. molasses 
8 frankfurters 1 Tbsp. prepared mustard 
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BOW-WOW BEAN BAKE (Continued) 


1/4 tsp. salt 2 medium tomatoes, peeled and 
sliced or 1 c. drained canned 


toma toes 


Cook onions in fat until tender. Slice 2 franks in 
rounds and combine with ingredients. Use remaining franks on 
top, arranged in spoke fashion. Bake at 350 degrees for 30 


minutes, 
Margaret Wolf 


** EXTRA: RECIPES 3* 


~14- Seaside, Oreg. 


ROASTING 


Time in Min. per Lb. 


MEAT Tere a raiel. © per Pound Sana trominroran stats 
Beef 
Standing Rib 6-8 Lbs. 300 Rare 18-20 43 
nee ae Medium 22/25 47 
Well Done 27-30 55 
Less than 6 pounds 300 Rare 33 55 
Medium 45 60 
Well Done 50 65 
Rolled Ribs 300 Rare av 53 
Medium 38 bY 
Well Done 48 65 
Rump (high quality) 
Standing 300 25-30 50 
Rolled 300 30-35 55 
Lamb 
Leg 300 30-35 40/45 
Rolled Shoulder 300 40-45 40-45 
Shoulder (bone in) 300 30-35 40-45 
Veal 
Leg 300 25-30 40-45 
Shoulder 300 25 40-45 
Boned and Rolled 300 40-45 40-45 
Pork 
Loin 350 35-40 50-55 
Fresh Ham 350 30-35 50-60 
Smoked Pork 
Ham (New style) 300 15 
Ham (New style) Half 300 18-20 
Ham Butts 300 35/40 
POULTRY 
Chicken 
Stuffed 3-4 lbs. 350 45-40 
Stuffed 4-5 lbs. 350 40-35 
Stuffed over 5 lbs. 325 35/30 
Turkey 
8-10 Ibs. 325 25-20 
10-14 lbs. 825 20-18 
14-18 lbs. 300 18-15 
18-20 Ibs. 300 15-13 
Goose 
10-12 Ibs. 325 30-25 
Duck 


5-6 Ibs, 350 35-30 


MEAT, FISH, POULTRY 


PORK CHOP SURPRISE 


4 loin pork chops 4 tsp. sugar 
4 large apples 1 tsp. cinnamon 
8 pitted prunes 2 tsp. butter 


Salt, pepper and flour the pork chops. Fry until brown 
on both sides. Place in casserole. 

Core the apples, put two prunes in each cavity. Put 
1 teaspoon of sugar mixed with the cinnamon and 1/2 Tbsp. butter 
on top of the prunes in each apple. Place an apple on top of 
each pork chop. Pour one cup of water in casserole. Cover 
and bake 1 hour in 350 degree oven. 

Mrs. Erma P. May 


SULPZ 
(pronounced sultz) 

4 large pork hocks 1 Tbsp. mixed pickling spices 
enough water to cover (in bag) 

while cooking 1 Tbsp. sugar, white or brown 
1 lb. veal l tsp. salt 
1 large onion 1 lemon peeled thin (sliced) 
1/2 c. vinegar a few bay leaves 


1 1 inch deep cake pan 


Boil the meat until tender, remove the meat, Save 
liquid meat is cooked in. Cut meat in small thin pieces. Add 
spices and vinegar to liquid and meat. Cook six minutes and 
remove the spices. Add the lemon peel and other ingredients. 
Boil 2 minutes. Pour into mold and cool. 

(My Mother's recipe - 100 years old). 

Mrs. Helen Van Leuven 


SWEET AND SOUR SPARERIBS 
3 lb, ribs, cracked and separated in 1 inch pieces 


Cover with boiling salted water. Boil 1 hour. Drain. , 
Brown in 1 Tbsp. oil. Drain. Mix: 


2 Tbsp. brown sugar 2 Tbsp. cornstarch 
Stir in: 
1/4 c. vinegar 1/4 c. cold water 
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SWEET AND SOUR SPARERIBS (Continued). 


1 c. pineapple juice 1 bouillon cube 
1 Tbsp. soy sauce 1/4 c. boiling water 
Add all to ribs and cook until clear. Stir constantly. 
Add: 
1/4 c. chopped onion 3/4 c. chopped carrot 
3/4 c. crushed pineapple 3/4 c. chopped green pepper 


Cook together until vegetables are transparent, but 
still crispy. 
(Taken from a Chinese Cookbook). 
Mrs. Barbara Smith 


ANNIE GRANT'S FAVORITE HAMBURGER DISH 
(recipe from Scotland) 


1 1b, hamburger 1 Tbsp. flour 
1 onion salt and pepper to taste 


1 green pepper 


"Scramble" hamburger in a little fat in hot deep fry 
pan or heavy saucepan until all rawness disappears. Slice one 
onion (lengthwise); chop or slice green pepper; add both to 
hamburger and mix well. Add seasoning and tablespoon of flour 
and stir, mixing well. Add enough water to make a rather soupy 
mixture and cook, covered, for one to 1 1/2 hours. When done, 
drop dumplings over boiling mixture and cook. Cover pot. 

Note: This recipe can be varied by adding carrots 
or tomatoes, 

Clara Anderson 


KORV 
(Swedish Sausage) 
2 lb. ground beef 9 level tsp. salt 
1 lb. unseasoned pork 3 lb. ground raw potatoes 
sausage 1 large onion, ground 


18 whole allspice, crushed 


Mix together and stuff into sausage skins -- or 


bake in a casserole -- or put in one-pound cans and steam for 
one hour or until done. 


Elsa Nelson 
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MOOSE, ELK OR VENISON ROLL - ALASKA STYLE 


Sprinkle a flank of wild game meat with salt - pepper, 
ginger and sliced onion. Roll, wrap firmly with string. Place 
in brine. To make brine: Add pure salt in enough water to 
cover meat, heat water to dissolve salt. The brine should 
float a small raw potato. Add 1 ounce of saltpeter, Cool 
brine and pour over the meat roll. Put weight on top of a lid 
to keep meat roll under the brine. When ready to use, boil 
the roll 2 hours in fresh water and then put into a pan and with 
a weight, press firmly into a firm loaf. When cold, slice very 
thin for sandwiches or to serve on cold meat tray. 

Mrs. Helen VanLeuven 


OVEN FRIED CHICKEN 
(Dixie's Style) 


Heat oven to 400 degrees, 

For one medium size fryer - melt one cube of butter 
(use margarine if you like) and crush one large package of 
potato chips. Sprinkle crushed chips with garlic powder and a 
little sage. Roll chicken first in butter and then in crushed 
chips. Place chicken pieces on a large baking sheet (do not - 
stack) and bake 1 to 1 1/2 hours. 

(I do not salt the chicken - the butter and chips add 
enough salt for most people). This is a real easy recipe and 
real good. 

Mrs. Dorthy Gevin (Gwin) 
Daughter of Sister Edna Marshall 


BEEF ROULADEN 


1 round steak, cut salt and pepper 
very thin 


Cut in large individual servings. On each piece place 
as much as you can of chopped bacon, onion, and dill pickles, 
and roll up. Fasten with toothpicks or thread. Brown all 
sides well in bacon drippings or fat, and roast until done. 


Makes wonderful gravy. 
Mrs. Roy Culver 


CRAB CAKES 
2c. crab meat 1 egg 
1/4 tsp. salt flour 


dash of pepper 
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CRAB CAKES (Continued) 


Mix crab meat, salt, pepper and egg. Shape into 
small cakes and dredge lightly in flour. Fry in deep fat for 2 


to 3 minutes or until golden brown. 
Compliments of the Deep Sea 


Market, Seaside, Oregon 
EAST INDIAN FISH FILLET 


Prepare sauce by mixing together: 


1 can prepared tomato 1 large tsp. curry powder 
sauce paste, 8 oz. can 1 tsp. salt (not iodized) 
21/2: Tbsp, water 1/4 c. very finely diced onion 


Use any kind of fish fillets - one pound. Place 
fish in greased pan or glazed baking dish. Pour the sauce over 
fish. Sprinkle over this to cover quite thick, 3 1/2 Tbsp. 
finely ground bread crumbs and place here and there over 
this, dots of butter, or oil can be sprinkled on top of bread 
crumbs, Bake 40 to 45 minutes in 400 degree oven. Serve hot. 
Mrs. Sally Tivan 
New Delhi, India 
(Niece of Mrs. Helen VanLeuven) 


** EXTRA RECIPES ** 
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HINTS 


Greaseless Griddle Cakes: When making griddle cakes grease the pan 
for the first cake. After that rub a piece of raw potato over hot 
griddle instead of greasing. The cakes brown nicely and there will be 
no smoke. 


Sugar in Fruit Pies: When making fruit pies sprinkle the sugar under 
the fruit instead of on top. The juice will boil up through the fruit 
and not out and over the top. 


When the custard pie shrinks away from the crust it has been 
baked in too hot an oven. 


When cutting cream pies dip the knife in warm water and none 
of the filling will stick to the knife. 


To prevent the bottom pie crust from becoming soggy, grease 
pie pans with butter. The crust will be soft and flaky. 


Toast the nut meats and while hot add a little butter. Then your 
nut bread will take on a new aristocracy. 


Meringue will always stand up high and perfect if a generous 
pinch of baking soda is added to beaten whites. 


A few whole cloves in the kettle of frying fat will give the dough- 
nuts a better flavor. 


Dry biscuits are caused from baking in too slow an oven and 
handling too much. 


Coarse textured muffins are caused from insufficient stirring and 
cooking at too low a temperature. 


To glaze the top of rolls, cookies or pies brush the top before bak- 
ing with 1 egg white slightly beaten with 1 Tbsp. milk, then bake. 


ROLLS, PIES, PASTRIES 


FRENCH PASTRY SQUARES 


lc. flour 1/4 c. brown sugar, firmly 
1/3 c. butter packed 
Topping: 
2 eggs, beaten 1 c. chopped nut meats 
2 Tbsp. flour 1c. coconut 
1 tsp. baking powder 1 tsp. vanilla 


11/2 c. brown sugar, firmly packed 

Work first three ingredients together. Pat into 7x12x2 
inch pan. Bake at 350 degrees about 10 minutes. Mix all topp- 
ing ingredients together thoroughly. Spread over baked layer and 
bake 20 to 25 minutes longer at 350 degrees. Cool and cut in 
squares. 

Anita Layman 
CRANBERRY NUT LOAF 

Cream: 

lc. sugar 1/4 c, shortening 


Add 2 beaten eggs. 


1c. ground fresh or 1c. chopped walnuts 
frozen cranberries 2c. any biscuit mix ~ 


Mix well and bake 1 hour at 350 degrees. 
Mrs. Roy Culver 


OATMEAL NUT BREAD 


21/4 c. sifted flour 1/2 c. chopped nuts 

3 tsp. baking powder 3/4 c. milk 

3/4 c. sugar 1 egg 

1 tsp. salt 2 Tbsp. melted shortening or 
lc. Alber’s oats oil 


1 tsp. vanilla 


Mix dry ingredients together, add oats and nuts. Mix 
well, Beat milk, egg, shortening and vanilla together. Add 
milk mixture to dry ingredients. Stir lightly until just blended. 
Pour into paper-lined loaf pan, 9x5x3 inches. Bake in moderate 
oven, 350 degrees, 50-60 minutes, or until brown, 

Pauline Wakeman 
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MY FAVORITE BANANA NUT BREAD 


13/4 c. sifted all 1/3 c. shortening (soft) 
purpose flour 2/3 c. granulated sugar 
2 tsp. baking powder 2 eggs, unbeaten 
1/4 tsp. soda 1/2 c. coarsely chopped nuts 
1/2 tsp. salt lc. mashed ripe bananas 
(generous) 


Preheat oven to 350 degrees. Grease 9x5x3 inch 
loaf pan. Sift flour, baking powder, soda and salt. Thoroughly 
cream shortening with sugar, then add eggs and beat until very 
light and fluffy. Then at low speed beat in dry ingredients 
alternating with bananas. Stir in nuts. Pour into pan and bake 
for 1 hour, Cool in pan for 10 minutes. When thoroughly cooled, 
wrap and store at least overnight. 

Alice Mecham 


HEALTH BREAD 


In 1/2 c. warm water dissolve 1 pkg. of yeast. 
Heat 1 cup potato water to which has been added approximately 
1/2 cup mashed potato, Add 1 cup canned milk. 


1 3/4 c.. white flour 2 Tbsp. vegetable oil 
3/4 Tbsp. salt 4 Tbsp. brown sugar 


Add yeast mixture to the above ingredients, and 

beat well. Then add 1 cup whole wheat flour, and beat again; 
keep adding 1 cup whole wheat flour, one cup at atime, beating 
well after each cup until you have a very soft dough that can be 
handled well. Cover and let rise until double in bulk; knead and 
He into pans. Bake at 400 degrees for 45 minutes (approximate- 
y). 

Marie Atwood 

Portland, Oregon 


HINTS FOR PASTRY PERFECTION 


1, Have all ingredients thoroughly chilled. 
2, Make pastry just soft enough to handle easily. 
3. Roll lightly, keeping dough smooth and compact 
in shape. 
4, Use only enough flour on board to prevent 
sticking, 
— 5. Never stretch pastry either on board or onto pie 
plate. 


6. Avoid unnecessary handling, 
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MUAY Te Takeo vOUN ts MSEeAST.-~C.O. 


LOCKER MEATS 
CUSTOM CUTTING WRAPPING 


SHARP FREEZING 


PuHone 5241 Eve. 


Business 2451 WarrenTon, Ore. 


SEASIDE'S OWN DEPARTMENT STORE 


WHEATLEY—DESLER CO. 


1 N, HOLLADAY PHONE RE. 8—5701 SEASIDE, OREGON 


EVERYTHING IN DRY GOODS, DRESS, PLAY & WORK CLOTHING 
SHOES AND NOTIONS 


1800 S, HOLLADAY DR, ----— ON THE HIGHWAY --—-~------ SEASIDE 


BELL—BUOY CRAB CO. 


FRESH CLAMS — CRABS — KIPPERED SALMON 


SEA FOODS — GIFT PACKS — CANNED OR FRESH 
WiolLESALE —--————— RetTAIL 


OPEN DAILY INCLUDING SUNDAYS & HOLIDAYS — RE. 8-—6821 


ROTH REXALL DRUGS 


PrescriPTiON PHARMACY 


SEASIDE, OREGON 


LUCE FUNERAL HOME 


1165 FRANKLIN AVENUE 


ASTORIA, OREGON 


SEASIDE, OREGON 128 


ee, Sa 
ROEHM FURNITURE CO. 


'MHome FurNnisHinc SPeciaAcists'! 


FURNITURE HOUSEWARES 

715 BROADWAY 
STOVES 

R Ss 

ee PHONE RE, 8-—6261 

LINOLEUM ELECTRICAL APPLIANCES 

SEASIDE, OREGON 


STAFFORD LUMBER CO. 
LUMBER — SHINGLES — PLASTER BOARD — DOORS 


WINDOWS — PAINTS — OIL — ROOFING PAPER — GLASS 


TELEPHONE RE, 8—5471 


9TH & ROOSEVELT SEASIDE, OREGON 


OREGON CLAM CO, 


SrportsmANS CatcH CaNNeD 


CLAMS — SALMON — ALSO SMOKING 


432 S, LINCOLN PHONE RE, 8-—6413 SEASIDE, OREGON 


TER nA. 


JEWELRY Girts SPorRTSWEAR 


RE, 8—5515 


27 BROADWAY SEASIDE, OREGON 


COMPLIMENTS OF, . 


OCEAN VISTA SHOPPING CENTER 


AND 


COLUMBIA TRAVEL BUREAU 
gn ae 
SIDNEY B. TEWKSBURY 


INSGRANGE=S—- == — Belg palate eee Rear Estate 


PHONE RE, 8—5541 


401 Ave, ‘lal! 
SEASIDE, OREGON 


See ena 


SEASIDE, OREGON 


HINTS FOR PASTRY PERFECTION (Continued) 


7. If possible, chill before baking. 

8. Good pastry greases its own pan. 

9. Bake pastry shells (unfilled crusts) at 425-450 
degrees 15-20 minutes; filled pies at 425-450 degrees for first 
15 minutes, after which reduce to 350-375 degrees (unless 
recipe states other temperatures). 

10. Bake pastry shells between two pie plates, re- 
moving upper one for few minutes of baking in order to brown. 

11. Or bake pastry shells over inverted pie plates, or 
tartlet shells over inverted muffin pans, in which case prick 
pastry with fork before baking to prevent blistering. 

12, For very juicy fillings sprinkle 1 tablespoon quick~ 
cooking tapioca among filling. 

13. Always bake meringue in a cool oven, 325 degrees, 
long enough to cook egg whites thoroughly so as to prevent 
falling. 

This material is taken from "Just for Two" by Lily 
Haxworth Wallace - Published by M. Barrows & Co., Inc. 

Lois S. Rawls 


APPLE BUTTER PIE 


Crust: 
1/2 c, shortening 4 Tbsp. lemon juice 
12172. cour 1 egg yolk, slightly beaten 
1 tsp. salt 


Cut fat in flour until size of peas. Use fork to beat 
egg yolk and lemon juice, and to mix them with flour mixture. 
Form crust and put in pie tin. Bake this at 400 degrees for 5 
minutes, Put filling into pie shell and bake 1 hour at 350 
degrees. 


Apple Butter Filling: 


11/2 c. apple butter 1 Tbsp. flour 
3 egg yolks 1/4c. sugar 
1 1/2 Tbsp. melted butter 1/2 tsp. salt 
1 Tbsp. corn syrup lc. evaporated milk, undiluted 


(Note: more cinnamon may be added to apple butter 
if desired). 
Top pie, after baking, with whipped cream or meringue. 


(Use only 2 Tbsp. sugar per egg if meringue is used). 
Dorothy Stewart Giller 
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TWO-CRUST LEMON PIE 


lel AicassugaT 1/4 c. soft butter 

2 Tbsp. flour 3 eggs, beaten 

1/8 tsp. salt i grated lemon rind 

1/2 c, water 1 paper-thin sliced lemon 


(medium size or 1/3 c.) 


Sift together sugar, flour and salt. Blend with dry 
ingredients soft butter ard mix well with a spoon. Beat eggs 
(after reserving 1 teaspoon egg white for crust). Add well- 
beaten eggs - blend until smooth, add lemon rind and lemon 
slices - stir with spoon until well blended and add 1/2 cup water 
mix well. This makes a thin mixture which now is poured into 
an unbaked pie crust and covered with top crust which has slits 
in it. Brush top crust with egg white and sprinkle with sugar 
and cinnamon mixture. Bake at 400 degrees for 30-35 minutes. 

Lois S, Rawls 


BUTTERMILK PIE 


Pastry for 10 inch pie. 


lc. sugar 2 tsp. vanilla 

3 Tbsp. sugar 2c. buttermilk 

1/4 tsp. salt 1/2 c. melted butter or 
3 eggs, separated margarine 


Mix sugar, salt and flour. Add egg yolks which 
have been slightly beaten. Buttermilk, butter and flavoring. 
Blend well. Then fold in the stiffly beaten egg whites and pour 
into unbaked pie shell. Bake at 450 degrees for 10 minutes. 
Decrease heat to 325 degrees for 30 minutes or until golden 
brown and done. 

Mary Breitmeyer 


PUMPKIN PIE 
1 9 inch unbaked pie 1/2 tsp. salt 
shell 1 1/2 tsp. cinnamon 
3 eggs, slightly beaten 1/2 tsp. ginger 
2c. evaporated or top 1/2 tsp. cloves 
milk, beat in 1 3/4c. pumpkin 


11/4c. sugar, part brown, if you desire 
Bake 15 minutes in 425 degree oven, reduce tempera- 


ture to 350 degrees for I hour. 
Mrs. Sidney Tewksbury 
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PRATAreee els 


Beat 3 egg whites very dry. Add1c. sugar and beat 
again, Add: 


1/2 tsp. baking powder 3/4 c. walnuts 
14 Ritz crackers, crumbled 


Pour into buttered 9 inch pan and bake 30 minutes in 
350 degree oven. When cold, beat 1/2 pint cream stiff and 
cover pie. Let stand overnight. 
Mrs, Janet Teevin 
(Pauline Wakeman's girl friend) 


"O BOY! NUTMEG SAUCE" 


(Clipped from the "Cottage Hearth Magazine" in 
1883-- and O Boy!, good every since!). 


lc. granulated sugar 1 egg 
1/2 c. butter or 3/4 c. boiling milk 
margarine nutmeg to taste 


In top of double boiler, cream sugar and butter well, 
then beat in the whole egg. Warm over hot water, then add all 
the milk and cook until creamy, stirring constantly; but do not 
over cook or allow to boil or it will curdle. Stir in a dash of 
nutmeg and leave a sprinkle on top to garnish, It's fine hot 
or cold on any steamed pudding; but special on apple or peach 
pie or dumplings. 

Blanche Brown 


SOUR-DOUGH STARTER -- SOUR-DOUGH HOTCAKES 
(From our new State Alaska -- presented by Helen VanLeuven). 


Place in sour-dough pot (half-gallon crock) (or Mason 
jar): 


2c. lukewarm water 1 cake Fleischmann's yeast 


Add 3/4 cup or just enough flour to make a thick 
batter. Place in pot and put in warm place for 24 to 48 hours. 


Hotcakes: (Take batter out night before). 
3c. batter (if for large 2 eggs lightly beaten 


amount) 1/2 tsp. soda dissolved in 
lukewarm water @bout | Tbsp. ) 
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SOUR-DOUGH STARTER -- SOUR-DOUGH HOTCAKES 
(Continued) 


4 Tbsp. melted fat 


Mix well and bake on lightly greased griddle. 
While sour-dough starter is not in use place in a 
cool place. When needed again for hotcakes add: 


2c. water 1 tsp. salt 
Zag 2CretlOul 


Beat well and set in warm place. Then take from 


this batter to make hotcakes. 
Helen VanLeuven 
- (formerly of Flatt, Alaska) 


WHOLE WHEAT YEAST MUFFINS 


1 yeast cake or 1 pkg. 3 Tbsp. dark molasses 
dry yeast 3/4 c. milk, scalded 

1/4c. lukewarm water 2 eggs, beaten 

1 1/2 tsp. salt 1 c. whole wheat flour 

3 Tbsp. shortening 1c. white flour 


Dissolve yeast in lukewarm water in large bowl. 
Add shortening, salt, molasses. Add scalded milk and stir 
until melted, Cool to lukewarm. Add beaten eggs, yeast and 
the two flours blended together. Mix well and put in warm 
place to let rise until double in bulk. Put batter in greased 
muffin tins and let rise until double in bulk. Bake at 400 
degrees about 20 minutes. 

Hannah M. Hundere 


EXTRA QUICK BUTTER STICKS 


Heat oven to 450 degrees. Melt 1/4 cup butter. 
Pour half into 8 inch square pan. Roll unbaked biscuits from 
1 can of frozen biscuits ~ twisting to about 8 inch lengths. 
Place in pan. Pour rest of butter over tops. Sprinkle with 
caraway, poppy, celery or sesame seeds, 

Bake 8 to 10 minutes until golden brown. Let stand 
in pan 2 minutes to absorb the butter. (One can of biscuits 
makes 10 sticks). (Make plenty -- they are really good). 

Dorothy Gwin 
Sister Marshalls Daughter 
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POTATO DOUGHNUTS 


3 Tbsp. butter 

7/8 c. granulated sugar 

3 egg yolks, well beaten 

1 egg white, well beaten 

1c. freshly mashed 
potatoes 


1/4c. milk 

21/2 c. sifted flour 

3 tsp. baking powder 

1/2 tsp. salt 

1/2 tsp. cinnamon or nutmeg 


Sift dry ingredients together. Cream butter, beat in 
Sugar and eggs; stir in potatoes, milk and dry ingredients. 
More flour may be used if mixture is too soft to handle. Roll on 
floured board 1/4 inches thick. Cut and drop into hot deep fat. 
Turn doughnuts soon as they come to top of fat; continue turning 
until brown. Drain before taking from pan. Place on crushed 
paper and cool. Coat with powdered sugar or frosting. 


Eva Tisor 


** EXTRA RECIPES ** 
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** EXTRA RECIPES ** 
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AKES 


—_ OS OC Se em 


HINTS 


Roll raisins in flour before stirring them into a cake to prevent 
them from going to bottom. 


When making cookies add 1 tsp. jam or jelly. The cookies will 
have a better flavor and stay moist longer. 


2 Tbsp. of lemon juice added to 1 ¢. of milk will sour it immedi- 
ately. 


In making rolled cookies chill cookie dough for about 14 hour. 


The dough will be much easier to handle and will require much less 
flour, therefore will make a more tender cookie. 


To substitute cocoa for chocolate use 3 Tbsp. cocoa in place of 
each square (1 oz.) chocolate called for. If substituting cocoa for 
chocolate in batter, also add 1 Tbsp. shortening for every 3 Tbsp. 
cocoa used. 


Cracks and uneven surface of cakes may be caused by too much 
flour, too hot an oven and sometimes from cold oven start. 


Add several drops of vinegar to icing while beating and it will be 
soft and seldom grainy. 


CAKES, COOKIES 


BRAUNE PFEFFERNUSSE 
(Brown Pepper Nuts) 


(An old German recipe for Christmas cookies). 


2el/2 Jo fier 1 heaping Tbsp. soda 
1 1/4 lb. Karo syrup 1/2 lb. sugar 

or molasses 1 tsp. cinnamon 
1/2 lb, fat (butter and 1 tsp. cloves 

lard mixed) 3 eggs 


Let the syrup with the fat. in it come to a boil. Dis- 
solve the soda in a little vinegar and add to the boiling syrup 
very carefully. Take from stove at once and pour over the 
flour to which the spices have been added. Let cool awhile. 
Then add sugar and well-beaten eggs. Work with hands until 
smooth, Put dough in a cool place and let stand several weeks, 
When ready to bake cut off pieces of dough, roll into long roll 
and cut off pieces 3/4 inch thick. Roll in granulated sugar and 
place on greased cookie sheet. Bake in moderate oven for 15 
minutes. 

Note: The longer the dough stands the better the 
cookies will be. These cookies will keep indefinitely. 

Mrs. Emma Nordmark 


ICE BOX COOKIES 


1/2'c. butter lc} nuts 
1/2 c, shortening 1 tsp. soda 
L 1/2 c.-flour 1 egg 

1c, brown sugar ltsp. salt 


1c. white sugar 
Mix and shape into roll or square, Chill overnight. 
Slice and bake. 
Leona F. Forsgren 


"GERMAN NUT COOKIES" 


ec putter 1c. ground walnuts 
Lely ice. flour 4 egg yolks 
lc. sugar 1/3 c. lemon juice 


Either roll and use cut-outs or use a cookie press. 
Bake in 325 degree oven for about 12 minutes. 
Mrs. Edgar Wakeman 
Pauline Wakeman's mother-in- 
law 
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CHOCOLATE PECAN COOKIES 


1 lb. sweet milk chocolate 1 c. chopped dates 
2 sq. unsweetened 1/4 tsp. salt 
chocolate 5c. corn flakes 


1 c. chopped pecan meats 


Melt chocolate over warm water. Combine nut meats, 
dates, salt and corn flakes. Pour melted chocolate over and stir 
until well mixed. Drop teaspoonfuls on waxed paper and chill in 
refrigerator until firm, about 1 hour. 

Mrs. Edgar Wakeman 
Pauline Wakeman's mother-in-law 


CHERRY COOKIES 
(Quick mix method) 


2c. sifted enriched 1 tsp. vanilla 

flour 2 Tbsp. milk 
1/2 tsp. soda 1/2 c. chopped nuts 
ltsp. salt 1/2 c. chopped candied or 
1c. brown sugar maraschino cherries 
3/4 c. new-type shortening 1/2 c. coconut 
1 egg 


Sift together flour, soda and salt. Add sugar, 
shortening and egg. Mix vanilla with milk, add to flour mixture. 
Stir to combine ingredients, then beat 2 minutes. Stir in nuts, 
cherries and coconut. Drop by teaspoonfuls on greased baking 
sheets. Bake in moderate oven, 375 degrees, 10 to 15 minutes. 
Makes about 4 1/2 dozen 2 inch cookies. 


Mamie Ier 
FILBERT MACAROONS 


lc. fine ground filberts 1/3 c. sugar 
1 egg white, beaten stiff 1 tsp. vanilla 


. Bake in 350 degree oven. Delicious with beverages 
or ice cream. 


Mrs. S. H. Lacey 
Jewell, Oregon 


NUT CRUNCH COOKIES 


11/2 c. sifted flour 1/2 c. shortening 
1/2 tsp. soda 1/2 c. brown sugar 
l tsp. salt 1/4 c. white sugar 
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NUT CRUNCH COOKIES (Continued) 


1 egg 1/2 c. chopped nuts 
1/2 tsp. vanilla 1/2 c. raisins 


Sift together flour, soda and salt. Cream shortening, 
add sugar, egg, and vanilla, Beat well. Add flour mixture, mix 
well. Add nuts and raisins, Drop by spoonfuls on ungreased 
pan. Press down with fork which has been dipped in cold water. 
Bake in moderate hot oven. 
Mrs. Gertrude Lacey 


QUICK NUTRITIOUS SNACK COOKIES 


Place these ingredients all together in large mixing 


bowl: 
1/2 c. white or brown lc. dry, low-fat milk 
sugar 1 pkg. any "butter™ cake mix 


2c. biscuit mix 


Stir together well and add 1, 2,3 or 4 whole eggs, 
according to the amount of protein desired. Add coconut, nuts, 
raisins, chocolate bits, at will. 

Use cold water to mix to right cookie-dough consistency, 
either for dropping on greased pan, or shaping into a roll for 
Slicing. Bake at 350 degrees. A roll can be wrapped and stored 
in refrigerator for later baking. 

Blanche Brown 
(Friend of Florence Hickey) 


EASY-DO CHINESE CHEWS 


1 c. chopped walnuts 1/4 tsp. almond extract 
1 c. chopped dates 1/4c. milk 

lc. sugar 3/4 c. flour 

1 tsp. baking powder 2 eggs 


1/4 tsp. salt 


Put dry ingredients into mixing bowl. Combine eggs, 
milk, extract and add to dry mixture. Add nuts and dates, 
Pour into well greased cake pan, 9x9 inches, and bake 30-35 
minutes at 375 degrees. When baked cut into squares and 
sprinkle with powdered sugar. 

Dorothy Stewart Giller 
(Lois S, Rawls Sister) 
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DEVIL'S FOOD CAKE 


Light Part: 
lc, sugar 2c. flour, sifted 
D/2ic ier 1 tsp. soda, dissolved 
2 eggs 1 tsp. vanilla 
1/2 c. sweet milk lc. chopped nuts 
Dark Part: 
1 c. brown sugar 3/4 .c. sweet milk 
1c. chocolate, Baker's 1 egg 
cocoa 
Cook until creamy. Cool and add to first mixture. 
Edna Marshall 
BANANA CAKE WITH CRUMB TOPPING 
1/2 c. butter or margarine 11/2 c. sugar 
Blend together. Add 2 eggs, slightly beaten. Mix 
together: 
1 1/2-ch flour 1 tsp. vanilla 
1/2 tsp. salt 1 tsp. baking soda dissolved in 
1/2 tsp. mace or nutmeg 3 Tbsp. sour milk 


1 c. mashed ripe bananas 


Mix all together and spread in well greased 9x9 inch 
pan, Sprinkle over batter a topping made of corn flakes rolled 
very fine: 


lc. flakes 1/2 tsp. cinnamon 
1 Tbsp. butter or 1/2 c. chopped nut meats 
margarine 


Bake about 45 minutes in 350 degree oven. Top with 
a generous helping of whipped cream. (A Tewksbury favorite). 
Mrs. Sidney Tewksbury 


KRAZY CAKE 
21/4c. flour 3/4 tsp. salt 
11/2 c. sugar 11/2 tsp. soda 


3 Tbsp. cocaa 


= 
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KRAZY CAKE (Continued) 
Sift together into ungreased pan 13x9 inches. 
1 1/2tsp. vanilla 1/2 c. plus 1 Tbsp. Wesson oil 


Make three holes, No. 1 add Wesson oil; No. 2 add 
vanilla; No. 3 add 11/2 Tbsp. vinegar. Over all pour 1 1/2 
cups cold water, Mix with a fork, do not beat. Bake at 350 
degrees for 30 to 35 minutes, 
Alta Heimuller 
St. Helens, Oregon 


RENA'S CHOCOLATE CAKE 
1, Beat together until light and creamy: 


2c. brown sugar 2 eggs 
1/2 c. shortening 


2. Mix together with a fork until it forms a smooth 
paste: 


1/4 c. ground chocolate hot water 
or cocoa (Hershey) 


3. Add chocolate mixture and 1 tsp. vanilla to egg 
mixture, 
4, Alternately add: 


2c. sifted flour, sifted lc. milk 
with 1 tsp. soda and 1/2 tsp. salt 


5. Bake at 350 degrees in two nine inch greased cake 
pans for 25-30 minutes. 
6. Turn out - cool. Frost with Seven Minute frosting. 
Barbara Nydegger 
APRICOT CAKE 


1 can apricots 1 jelly roll 
1/2 c. sugar (for jam) 


Force apricots through strainer to make the puree. 


11/2 Tbsp. unflavored 1/4 c. water 
gelatin 


Soak gelatin in water. 
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APRICOT CAKE (Continued) 


2c. apricot puree 1/4 c. orange juice 

1 Tbsp. grated orange lc. cream, whipped 
rind 2 egg whites 

3/4 c. sugar 2 Tbsp. sugar 


2 Tbsp. lemon juice 


Combine apricot puree, orange rind and sugar. 
Heat to boiling point and simmer until sugar is melted. Remove 
from heat and stir in gelatin. Add orange and lemon juice to 
cool and thicken, Beat egg whites to stiff froth, adding sugar 
gradually. Whip cream. Fold cream in mixture, and last of 
all, fold in egg whites. Slice jelly roll lightly; grease mold and 
place cake around edge and fill center with mixture. Chill for 
several hours and top with whipped cream when serving. 
Ida Taylor 


ORANGE VELVET ICE BOX CAKE 


1 Tbsp. gelatin 2 eggs 


3 Tbsp. cold water 3/4 c. orange juice 
1 c. unsweetened con- l tsp. orange rind, grated 
densed milk diluted 2 doz. lady fingers or one 
with 1 c. water sponge cake 
2 Tbsp. cornstarch 2/3 c. condensed milk chilled 
lc, sugar to ice-crystal stage for whipp- 
ing 


Soften gelatin in cold water. Scald 1 and 3/4 cups 
diluted milk in double boiler. Mix cornstarch and sugar; add to 
hot milk and cook 10 minutes, stirring constantly. Add slightly 
beaten eggs combined with remaining 3/4 cup diluted milk. 

Cook a few minutes longer, stirring constantly. Remove from 
heat. Stir in softened gelatin. Add orange juice and rind, Line 
a spring form with lady fingers or 1/2 inch fingers of sponge 
cake, Fill with alternate layers of cooked mixture and fingers. 
Arrange fingers on top. Chill afew hours. Serve with whipped 
cream made from condensed milk. Garnish with cherries or 
sliced oranges. Serves 8 to 10. 

Gertrude McMichael 


CHOCOLATE REFRIGERATOR CAKE 


2 sq. unsweetened 1/2 c. butter 
chocolate lc. Jack Frost 4x confectioners 
1/4 c, water sugar 
4 eggs, separated lady fingers or sponge cake 
strips 
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TIDES BY THE SEA 


Ocean Front MopverRN Orb ENcuiisH 


FURNISHED. S—ROOM APARTMENTS 
FIREPLACES HEATED 


TELEVISION — HEATED SWIMMING POOL 


PHONE RE, 8—5431 


BEACH DRIVE AT Ave, !fy!! SEASIDE, OREGON 


CARL'S MARKET 


For Quauity Meats 


MEAT FISH POULTRY 


ASTORIA APPAREL INC, — 1235 comMMERCIAL ST, 


PHONE FAIRFAX 5—3461 ASTORIA, OREG, 


ANITA SHOPS - Quauity Mercuanoise at Bupocet Prices 


1312 COMMERCIAL ASTORIA, OREG. 


SEA WAY SERVICE ~— Carter Oi Propucts — RE, 8—5300 


CANNON BEACH JUNCTION — MARVIN HAPPEL 
24 HOUR TOWING S & H GREEN STAMPS 
PRISCILLA'S MOPPET SHOP — PHoNE RE, 68-7421 
405 AVENUE A SEASIDE, OREGON 


ME VeERYTHING FoR THE Littte Ones!! 


OWEN'S RICHFIELD SERVICE - we cive s & H GREEN STAMPS 


2615 MARINE DRIVE — PHONE FA, 59822 ASTORIA, OREG, 


WESTERN AUTO ASSOCIATE STORE - 1116 commerciar 51, 
HOME OWNED BY BRUCE ARMSTRONG 
PHONE FA, 5—3401 ASTORIA, OREG. 


MODE O'DAY -— Cacirornia FaAsHIONS -— BUDGET PRICES 


fees rans ts a le aha tac DO Si Sid Aad Rt PLO en ne 
LES ORDWAY - CHEVRON SERVICE 


PHONE HE, 6—2501 ; CANNON BEACH, ORE, 


PATRONIZE OUR ADVERTISERS 


SEASIDE, OREGON 128 


Se 
121nH AVE, GROCERY -- MARKET SEASIDE, OREG. 


YOU ARE A STRANGER HERE BUT ONCE 


FRED SLANGER'S RIVERSIDE MOBIL SERVICE 


SEASIDE'S MOST COMPLETE STATION — 620 S, HOLLADAY 
RE, 8—5544 SEASIDE, OREG, 


SEASIDE AGATE SHOP SEASIDE, OREG. 
WITH THE SCENIC FRONT — CoLLecTorRS PaRADISE 
SS er 
E, C., SMITH ELECTRIC SHOP — ContractTiING SERVICE 
SHOP PHONE RE, 8—-6131 —— RES. PHONE RE, 8-6108 
614 BROADWAY SEASIDE, OREG. 


Se a a 
SEASIDE STATIONERY CO. - 212 BROADWAY — SEASIDE, OREG. 


REDFIELD 8-6613 tL, E, MORGAN 
ee ee eS a ee 


DAIRY QUEEN - ''Home of THE Cone witH THE CurRL ON Tor'!! 


TED LAWRENCE AVENUE A SEASIDE, OREG, 


ce 


Ac HurrsmitH's CANNON BEACH MARKET 


FRESH MEATS — SEA FOODS CANNON BEACH, OREG, 


UTZINGER'S BOOK STORE -— statioNERyY AND OFFICE SUPPLIES 


1292 COMMERCIAL ST, — PHONE 800 ASTORIA, OREG, 


HIRCHERT'S KIDDIES KORNER ~- 128 comMERCIAL — FA, 5—4561 


LAYETTES — MATERNITY — SUB-—-TEENS ASTORIA, OREG, 


DEEP SEA MARKET ts CRABS, CLAMS, SALMON, SMOKED SALMON, 


TRY OUR HONEY=—SMOKED SALMON 


CANNON BEACH JUNCTION, HIGHWAY 26 & 101 ~ PHONE SEASIDE 
RE. 8—6927 


PATRONIZE OUR ADVERTISERS 


A 
SEASIDE, OREGON 


CHOCOLATE REFRIGERATOR CAKE (Continued) 


Melt chocolate in top of double boiler, add water and 
beaten egg yolks. Cook over boiling water until mixture is 
thick and smooth, stirring constantly. Cool. Cream butter un- 
til soft; add Jack Frost 4x sugar gradually and cream together 
until smooth. Add to chocclate mixture and blend thoroughly. 
Fold in stiffly beaten egg whites. Line a loaf pan with wax 
paper and lady fingers or sponge cake strips. Cover with layer 
of chocolate mixture. Repeat in layers until ingredients are 
used, topping with lady fingers. Chill in refrigerator 12 hours. 
To serve, turn onto platter, remove wax paper and cut in slices, 
and garnish with whipped cream. Serves 8. Powdered sugar 
will not give this uncooked cake filling the creaminess it should 
have; be sure to use Jack Frost 4x sugar. 

Agnes McMichael 


PINEAPPLE REFRIGERATOR CAKE 


2c. sifted flour 1/2 c. shortening 
11/4c. sugar lc. less 2 Tbsp. canned 
2 tsp. baking powder pineapple juice 

l tsp. salt 1 tsp. vanilla 

1 tsp. grated lemon rind 3 egg whites 


Sift dry ingredients together in bowl. Add lemon rind, 
shortening, vanilla and juice. Beat 2 minutes at low speed, 
scraping bowl and beater. Add egg whites, beat 2 minutes 
more. Bake in 2 square 8x8 inch pans at 360 degrees for 25 to 
30 minutes. Chill layers and split in half. Beat 1 1/2 cups 
heavy cream sweetened with 1/4 cup sugar. Spread layers of 
whipped cream and pineapple filling between layers and cover 
top and sides with whipped cream. 


Pineapple Filling: 


3/4 c. sugar 1/4 c. lemon juice 
21/2 Tbsp. cornstarch grated rind of 1 lemor 
1/8 tsp. salt 1/2 c. pineapple juice 
3 egg yolks 2 Tbsp. butter 


Cook 15 minutes in double boiler or until well done. 
Cool. Keep in refrigerator. Will get better every day. Keeps 


several days. 
Ethel Kearsley 


St. Helens, Oregon 
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ROYAL ANN CHERRY CAKE 


2c. sugar 1/2 c. milk 

1/2 ce! butterioxr » —Letsp: nutmeg 
margarine 1 tsp. cinnamon 

3 eggs 1 tsp. soda 

3c. flour, sift before ltsp. vanilla 
measuring 1/2 Tbsp. cloves 

1 qt. drained and sweet- 2 tsp. baking powder 


ened cherries (best to let cherries drain 2 hours) 


Cream butter and sugar, add beaten yolks. Sift 
flour 3 times with dry ingredients. Add alternately with milk 
to creamed mixture. Add cherries and vanilla. Lastly fold 
in beaten egg whites (stiff). Bake in three layers or a large 
loaf pan at 375 degrees for 35 minutes. 

Mrs. Henry Rierson 
Jewell, Oregon 


HOT MILK CAKE 


lc. sifted all l tsp. vanilla 
purpose flour 2 eggs 
1 tsp. baking powder lc, sugar 
I Ze cue lk dash of salt 
1 Tbsp. butter or margarine 
Topping: 
2/3 c. brown sugar 4 Tbsp. cream 
1/3 c. melted butter or 1/2 c. coconut or walnuts 
margarine 


Sift flour and baking powder together. Scald milk; 
add butter and vanilla. Beat eggs until thick and foamy, about 
3 minutes; gradually add sugar, beat well. Add salt and beat 
about 4 minutes longer. Quickly add sifted flour mixture, 
stir until just mixed, Stir in hot milk mixture. Bake in 
9x1 1/2 inch pan in 350 degree oven about 35 minutes. 


Topping: Combine ingredients and spread on warm 
cake, Put under broiler until frosting caramelizes. 
Sylvia A. Hurd 
SANPETE COUNTY STARCH CAKE 
6 eggs, separated lc. sifted potato starch 
ney Sigar 2 tsp. double acting baking powder 


-34- Seaside, Oreg. 


SANPETE COUNTY STARCH CAKE (Continued) 


1/4 tsp. salt 1 tsp. lemon or vanilla extract 
3 Tbsp. water 


Beat eggs until they are a pale yellow color; slowly 
add sugar a little at a time and beat well; add water, Beat 
thoroughly. Beat eggs until stiff but not dry and fold into the 
mixture, with flavoring, Pour batter into a 9 inch tube pan, 
Bake in a slow oven, 300 degrees, for one hour. 

Mrs. R. D. Buchanen 
Richfield, Utah 


CHOCOLATE POTATO CAKE 


2/3 c. butter or short- 1/4 tsp. salt 
ening 1/2 c. Ghiradelli's ground 
2c. sugar chocolate 
1 c. hot mashed potatoes, 1 tsp. cinnamon 
unseasoned 1 tsp. cloves 
1/2 c. sweet milk 1/2 tsp. nutmeg 
2c. cake flour (or all lc, chopped nuts 
purpose or mixed) 4 eggs, separated 
2 tsp. baking powder 1 tsp. vanilla or almond 


extract (optional) 


Cream butter and sugar, add beaten egg yolks and hot 
mashed potatoes. Sift together dry ingredients 3 times and add 
alternately with milk. Add nuts and stiffly beaten egg whites. 
Bake in three greased layer pans, or in 13x9 inch oblong pan 
about 30 minutes at 350 degrees. By adding a little more flour 
to batter, this cake may be baked in angel cake tube pan at 
slightly lower temperature for approximately 45 minutes to 1 
hour. Ice as desired. Fluffy white icing suggested for layers 
and browned butter frosting for oblong or loaf cake. 

Agnes A, Eriksen 


DEVIL'S FOOD CAKE 


1/2 c. butter 2/3 c. cocoa dissolved in 1/2 
2c. sugar c. boiling water 

3 eggs 1/4 tsp. salt 

1c. sour milk 1 tsp. vanilla 

Zt f27c, Siited tour 1 tsp. soda 


1 tsp. baking powder (rounded) 


Sift flour, soda, baking powder and salt. Cream 
shortening, slowly beat in sugar. Add beaten egg yolks, vanilla; 
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DEVIL'S FOOD CAKE (Continued) 


add cocoa. Add flour mixture alternately with milk. Fold in 
stiffly beaten egg whites. Pour into 2 greased layer cake tins. 
Bake 25 minutes in a 345 degree oven, or use greased 9 inch 
square tin and bake 45 minutes in a 350 degree oven. 


Ice with Seven Minute Frosting: 


2 egg whites, unbeaten l tsp. vanilla 

1 1/2'c, sugar, finely 1/2 tsp. cream of tartar 
sifted 2 tsp. light corn syrup 

5 Tbsp. cold water few grains salt 


Combine ingredients in top of double boiler. Stir 
until sugar dissolves, then place over briskly boiling water. 
Beat with egg beater until stiff enough to stand up in peaks 
(6 to 10 minutes), Add vanilla. Beat until thick enough to 
spread, During cooking keep sides of double boiler clean. 
With electric beater, process as little as 4 minutes. 

Mrs. Mamie Eisenhower's favorite cake. 

(unsigned) 


CRANBERRY FRILLY CAKE 


Basic white cake recipe - ingredients room tempera- 
ture, Cream until light and fluffy: 


1/3 c. butter or lc. sugar, add gradually 
shortening 


Add 2 unbeaten eggs, one at a time, beating well 
after each addition. Add: 


1 tsp. vanilla 1/4 tsp. lemon extract, optional 
Sift together: 


2c. sifted flour 3 tsp. bakin 
1/2 tsp. salt Pp g powder 


3/4c. milk 
Add milk alternately with dry ingredients to creamed 


mixture, beginning and ending with dry ingredients. Blend 
thoroughly after each addition, (Low speed on electric mixer). 


1 1/2 c, raw whole cranberries 
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CRANBERRY FRILLY CAKE (Continued) 


Fold cranberries into batter. Pour into well-greased 
and floured shallow loaf pan and bake at 350 degrees for 30-40 
minutes, 


Filling: Use your own favorite lemon filling recipe 
or package of lemon pie and pudding mix. Spread cooled filling 
on top of cooled cake and over all spread meringue topping 
generously. Brown lightly in moderate oven. This makes a 
colorful as well as delicious party dessert. 

Laura Anderson 


PUMPKIN SPICE CAKE 


3 eggs 1/4 tsp. ginger 

21/4 c. sugar 2c. sour cream 

3c. cake flour 11/2 tsp. soda 

1 tsp. cinnamon 11/2 tsp. baking powder 
1/2 tsp. nutmeg lc, pumpkin 

1/4 tsp. cloves 1/2 c. chopped nuts 


Combine all ingredients except eggs and beat 2 
minutes in electric mixer at medium speed. Add eggs and beat 
2 minutes more. Bake in two 9 inch layer pans for 30 minutes 
at 340 degrees. 

Magdalene Nordmark 


STUFFED DATES CONFECTION 


1 lb. dates 1 pkg. Dot chocolate 
1/4 lb. walnuts 


Grind nuts and dates together. Mix well and roll into 
small balls. Dip in the melted chocolate, 


A wonderful Christmas confection. 
Editha Booth 


PATRONIZE MERCHANTS ADVERTISED IN THIS BOOK 


Seg eS eee 
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** EXTRA RECIPES ** 
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FOODS TO SERVE 25 PEOPLE 


Cream, tor: Cotiee, 2... es ee 114 pints 
Whipping’ Creat 23.5525 et eect eee eee 1 pint 
ROOM gs chic ees eect ee ee ee 50 
Préserves or délly 22:65. 02.2 eee 114 pints 
Butter: in Savarese... ee ee ee 14 pound 
Salad: Dressing 22 ....2.. 2... ee es 1 pt. or 1% lb. 
Pickles et). 200 hs ce Se ee ee 114 pints 
Potatoes, diced or mashed or sweet..................---- 14 peck 
Asparagus scalloped tec 2s. 3.0 oo ee 1 No. 10 can 
Carrots; Creamed 2) ee eee, 3 No. 2 cans 
string: Béesgns, 2.6 a ee ee eee ee 5 lbs. or 1 gallon 
Beets 65 ee ee eee ee 5 lbs. or 2 No. 10 
cans 
Cabbage sip, ao Oe ea See ee ee ee ee 5 lbs. 
Lettuce, medium heads for salad cups................ 3 heads 
ig :5: 1: aan eae aan 22 OL Raph Weil. or hae eu, ea Bs 18 lbs. fresh or 4 No. 2 
cans 

Ham, baked«(low heat) (i302 4 ee 8 lbs. 
Beef Roast 2 se en ee, ee 10 lbs. 
Bork .ROASU ltrs copes ects tee ee ae ee 10 lbs. 
Meat Loaf, 

Pork (igre ee eee eee 114 lbs 

Beek 3. SO ait ee en a ee 31% Ibs 
Swisesmteaks 2.4. i ae fee na See 10 lbs 
lee: Ordamy bricks ey oe eee 4 bricks 


DESSERTS 


ANGEL FOOD PIE 


2 Tbsp. cornstarch 2 egg whites 
lc. sugar 1 tsp. vanilla 
i/2 tsps Sait 1/4 tsp. lemon juice 


lc, boiling water 


Mix sugar, salt and cornstarch and add to boiling 
water, Cook until thick. Pour over stiffly beaten egg whites, 
beating all the time. Beat until cool, add flavoring and pour 
into a baked pie shell, that is lined with bananas or fresh or 
frozen strawberries. Top with whipped cream. 

Mrs. Thomas McCully 


LIME PARFAIT 


2 pkg. lime jello 1 large can crushed pineapple 
1 qt. vanilla ice cream lc. nuts, more if desired 


Drain pineapple and use juice in making jello. Let 
jello set like syrup. Put in large bowl of mixer and beat until 
fluffy. Add ice cream and beat some more, When well mixed 
add nuts. Store in refrigerator. Serves 16, 

Barbara Olsen 
Warren, Oregon 


STEAMED PUDDING 


2 Tbsp. melted fat 1/2 tsp. soda 

1/2 c. molasses 1 Tbsp. cinnamon 

1/2 c. milk (sweet, sour, 1/2 c. raisins 
skim or dry milk) 2c. flour 

1/2 tsp. salt 


Mix ingredients in the order given, sifting dry 
ingredients together. Fill well-greased baking powder tins 
two-thirds full of the mixture. Cover tightly. Cook in boiling 
water for 2 hours or more. Serve hot with lemon sauce. 

This is a tasty, economic steamed pudding. Other 
fruit can be used in place of raisins. 

Leona Evans 


"MART'S DESSERT" 


1G. rice 4c. water 


Cook rice until done in water. Cool completely. 
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"MART'S DESSERT" (Continued) 


Add: 
1 pkg. strawberries 1/2 c. cream, whipped and 
and juice sweetened with sugar and 
vanilla to taste 


Marvel Kearsley 
(Alice Mecham's sister) 


CARROT STEAMED PUDDING 
(the late Edna Hardesty's recipe) 


Grind and mix: 


1 c. carrots lc. raisins 
lc, potatoes lc. sugar 

Add and mix: 
lc. flour l tsp. cinnamon 
1 tsp. salt l tsp. nutmeg 


1 tsp. allspice 


Mix all until moist and put in greased covered can 
and steam 3 hours in moderate oven. 


Sauce: 
1 1/2 c. brown sugar 2 tsp. cornstarch 
1 piece butter l tsp. vanilla 
2c. water 


Mix cornstarch in water and add other ingredients. 
Simmer. 
Janet Teevin 
PEACH COBBLER 
4c. drained, canned sliced peaches 
Add: 


1/2 c. sugar dash of nutmeg and cinnamon 


Sift together: 
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PEACH COBBLER (Continued) 


11/2 c. flour 1/4 c. sugar 
1/4tsp. salt 2 tsp. baking powder 


Cut in 1/4 cup shortening. Add: 


l egg, beaten 1/2 tsp. vanilla 
3/4 c. milk 


Place fruit mixture in greased oblong Pyrex dish or 
casserole; pour batter over fruit and bake at 375 degrees for 45 
to 55 minutes. Serve warm. 

Annette Mariels 
Portland, Oregon 


FRUIT BOWL ICE 
(A Glamorous Dessert) 


Prepare a large bowl of cut-up fruit: oranges, 
grapefruit, bananas, pineapple, pears, maraschino cherries. 

Sprinkle with lemon juice and sugar to taste. Store in 
covered dish in the refrigerator to chill. Just before serving, 
place a quart of lime or pineapple sherbet in your best silver 
bowl, and pour fruit over the sherbet and sprinkle it all with a 
little lemon juice. Place bowl on tray and surround it with 
sherbet glasses. Do not fret if the sherbet melts. 

Helena S. Sabourin 


CHOCOLATE FLUFF DESSERT 


12 marshmallows 3 eggs, separated 

1 small can chocolate lc. chopped nuts 
syrup 1 tsp. vanilla 

1 cube margarine salt 


lc. powdered sugar 


Cut up marshmallows in small pieces, cover with 
syrup and let stand. Cream butter and sugar, add yolks one 
at a time. Beat well, add nuts, vanilla and salt. Combine 
with marshmallow mixture. Beat egg whites stiff and fold in. 
Crush graham crackers or vanilla wafers to make | cup. 
Spread half in 9x9 inch pan. Spoon on mixture and add remain- 
ing crumbs on top. Chill several hours. Cut in squares and 
serve with whipped cream. 

Barbara Smith 
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HOSTESS DELIGHT 


It 
1 egg, well beaten pinch of sa 
rg sugar 1 apple (tart) diced 
1 Tbsp. flour 1/2 c. broken nut meats 


1 tsp. baking powder 


Blend together. Use large pan floured and greased. 
Bake at 375 degrees for 1/2 hour. Cut in squares and serve 


with whipped cream. . 
Mary Breitmeyer 


FRUIT COCKTAIL TORTE 


Mix: 
lc. flour 1 tsp. soda 
lc. sugar 1/2 tsp. salt 
Add: 
1 can (pound) fruit 1 egg 


cocktail, not drained 


Mix all together. Pour into greased 8x12 inch pan 
and sprinkle over top: 


1/2 c. brown sugar 1/2 c. chopped nuts 
Bake at 350 degrees for 35 minutes. Serve warm or 
cold with whipped cream. 


Barbara Jeter 


APPLE TORTE 


3/4 c. white sugar 1/2 c. chopped walnuts, or 
l egg, well beaten pecans 

31/2 Tbsp. flour 1 1/2 tsp. vanilla 

1 Tbsp. baking powder 1 apple sliced thin as for pie 
1/4 tsp. salt (peeled) 


Sift together flour, baking powder and salt. Add 

sugar and vanilla to beaten egg. Beat well. Add dry ingredients, 

apple and nuts to liquid mixture, Mix well and bake 3/4 hour 

in a well-buttered pie tin. Can be cut as pie and served with 

whipped cream or a scoop of vanilla ice cream. Serves 4. 
Mabel Enzor and Mrs. Myrtle 
Myers The Premier Restaurant 
Recommended by Duncan Hines 
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a ae eee eI SEL I NT Rese Ung SS EN ormes SS 
HOLLADAY DRUG 


"Best Drucs in Town'!! 


PHONE RE, 868-5362 SEASIDE, OREGON 


i a a ig eg is a Se EE Se ie 
DRY CLEANING SERVICE 


Seasipe CLEANERS 
CLEANING ALTERATIONS WATERPROOF ING 
920 E. BROADWAY PHONE REDFIELD 68-5742 SEASIDE, OREGON 
sree dh ew ye oa din SS ag Sid et Se Sg Ae Se ae Te OO a Oe ee 
ASTORIA GRANITE WORKS 
ESTABLISHED 1917 
415 W. MARINE DRIVE FAIRFAX 5-076! ASTORIA, OREGON 
i" 


P. D. ''peEnNy!'! THOMPSON RES, PHONE FAIRFAX 5-1700 


VERMEUL PRODUCTS, INC, 
Mosit Distrisutor 
2375 N, HOLLADAY DRIVE P.O. BOX 85 SEASIDE, OREGON 


TELEPHONE RE, 8—5262 — IF NO ANSWER CALL RE, 8—6779 OR 8—7596 


PATRONIZE MERCHANTS ADVERTISED IN THIS BOOK 


OCEAN AIR NURSING HOME 


Homecixe ATMOSPHERE 


1420 E. 10TH RE, 8—6142 SEASIDE, OREGON 


COMPLIMENTS OF —- 
FIX FOOD STORE 
222 BROADWAY 


SEASIDE, OREGON 


BROOKFIELD COMPANY 


LUMBER — BUILDING MATERIALS — CONCRETE — PAINTS & WALLPAPER 
DOWNTOWN STORE —- FA. 5-6421 APPLIANCES 


P.O. BOX 120 
FRANKLIN AT 32ND STREET ASTORIA, OREG., 
re 


COMPLIMENTS OF 


SEASIDE GOLF COURSE 
AND 
PAR—TEE ROOM RESTAURANT 
SEASIDE, OREGON 


nee ne 
LEGG'S BROADWAY PHARMACY 


"Seasipve's Secr Service Druc Store"! 


318 BROADWAY SEASIDE, OREGON 


a nnn NERD 
JOHN SELNES & CO. 
GROCERIES — HARDWARE — FEED 
BUILDING MATERIAL 
726 BROADWAY PHONE RE, 8-5521 SEASIDE, OREGON 


cr 
MANUFACTURERS OF SALT WATER TAFFY & FINE CANDIES — EST. 1897 
WHOLESALE & RETAIL 


PHILLIPS CANDIES 
MR. AND MRS. JOHN E, PHILLIPS 


217 BROADWAY PHONE 663M SEASIDE, OREGON 


CITY PIONEER TRANSFER & STORAGE CO. 
PACKING — CRATING — SHIPPING — LOCAL & LONG DISTANCE MOVING 
1021 AVENUE *'A’! PHONE RE. 85732 SEASIDE, OREGON 
ALEX SMITH HOME PHONE RE, 68-5204 


EXCLUSIVE AGENT AERO MAYFLOWER TRANSIT CO, 


TELL YOUR MERCHANT YOU READ HIS AD IN THIS BOOK 


WEBER'S FIRESTONE DEALER STORE 
57 N, HOLLADAY 
HOME & AUTO SUPPLIES - GARDEN SUPPLIES 
Toys WHEEL Goops TIRES 


CLATSOP FARM & GARDEN SUPPLY 


ALBERS (QUALITY CONTROLLED) FEEDS, FARM & GARDEN SUPPLIES 


PHONE FA, 5-—3232 RE. 8-5752 
288 N, MARINE DR, 2041 ROOSEVELT DR. 
ASTORIA, OREGON SEASIDE, OREGON 


ee 
THEO. DICHTER CO. 
Buicoinc Mareriacs 
SEASIDE, OREGON GEARHART, OREGON WARRENTON, OREG, 
RE, 8—6882 RE, 8-6732 WA, 11-2261 


rm 


COMPLIMENTS OF A FRIEND 


ne eee 


SEASIDE, OREGON oe 
8 


FILLED FRUIT DUMPLINGS 


(This recipe has been handed down in Mrs, Bany's 
family for generations and came to them from the King's 
palace, Austria, where Mrs. Bany's great-grandmother was a 
housekeeper to the royal family. ) 


Use unsweetened bread dough to make these dumplings. 


Filling: ' 
2c. fresh or drained 1/2 c. sugar 
canned fruit cut in 1 Tbsp. flour 


small pieces 


Thoroughly mix fruit, sugar and flour. 

Cut approximately 10 pieces of dough size of small 
fist. Pull dough apart and put 2 Tbsp. filling inside. Gather up 
edges of dough and pinch together to keep filling in, Dust with 
flour to keep from sticking on board. Let rise for 15 minutes, 
Fill a large kettle 1/2 full of water and bring to boil, adding 
a little salt. Place dumplings in boiling water, cover kettle 
and boil 10 to 12 minutes. While dumplings are cooking make 
sauce. 


Honey Sauce: 


3/4 cube butter or few grains of salt 
margarine 2/3 c. light cream 
2/3 c, strained honey 1 tsp. cornstarch 


1/4 c. sugar 


Melt butter in saucepan over medium heat. Add sugar, 
honey and salt and heat until it reaches bubbly stage. Then 
add cream and cornstarch. Pour sauce into baking dish. 
Remove dumplings from water and place them in sauce and bake 
in moderate oven for about 10 minutes. (The sauce may be 
cooked in oven in baking pan, if so desired. ) 
Helen Bany 


SUET PUDDING 


1c, chopped raisins 1/2 c, brown sugar 

lc. chopped suet 1 Tbsp. molasses 

1c, _milky-sif sour, use 1/4 tsp. cinnamon 
1 tsp. soda; if sweet, 1/4 tsp. nutmeg 
use 1 tsp. baking powder dash of cloves 

1/2 c. white sugar l tsp. salt 
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SUET PUDDING (Continued) 


2 eggs 1/4 c. corn meal 
1/4'c, ryesour white flour - as much as you can 
stir in, make quite stiff 


Put in greased cans or pans and steam until done, 
small puddings from 1 to 2 hours and large puddings from 2 to 


3 hours. 
Phyllis Gronnel 


Jewell, Oregon 


DATE PUDDING 


2c. walnuts, chopped 11/2c, sugar 

2 Tbsp. flour 6 egg whites, beaten 

6 egg yolks, beaten 1/2 c. bread crumbs 
2c. dates, cut up 1/2 tsp. baking powder 


Mix all together except egg whites. Add last, 
folding in carefully. Put in double boiler and steam for 2 1/2 
hours, Serve hot with whipped cream. 
Edith Y. Booth 
Provo, Utah 


** EXTRA RECIPES ** 
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JbBLLY, CANDY 


PRESERVES 


wey lime 


10 


for 10 things 


Take time to Work— 


it is the price of success. 


Take time to Think— 


it is the source of power. 


Take time to Play— 


it is the secret of youth. 


Take time to Read— 


it is the foundation of knowledge. 


Take time to Worship— 


it is the highway of reverence and washes 
the dust of earth from our eyes. 


Take time to Help and Enjoy Friends— 


it is the source of happiness. 


Take time to Love— 


it is the one sacrament of life. 


Take time to Dream— 
it hitches the soul to the stars. 


Take time to Laugh— 
it is the singing that helps with life’s loads. 


Take time to Plan— 


it is the secret of being able to have time 
to take time for the first nine things. 


| 


JELLY, CANDY, PRESERVES 


NEVER FAIL FUDGE 


2c. sugar 3 Tbsp. cocoa 
2 Tbsp. butter 1 tsp. vanilla 
1/3 c, Karo syrup few grains of salt 
1/2.c. milk 1c, nut meats 


Melt butter in pan. Add sugar, cocoa and salt. Blend 
well, add Karo and milk and boil for 3 minutes. Remove from 
fire and cool slightly. Beat until it begins to thicken. 

Add nut meats and vanilla, Pour into a shallow plate 
and knead it with a knife (hand works better). Shape in a loaf 
and wrap in oil paper or damp cloth and put in cool place. 

Slice when wanted. 

Mary Breitmeyer 


** EXTRA RECIPES ** 
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** EXTRA RECIPES ** 
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Write Extra Recipes Here 


Write Extra Recipes Here 


CALORIE COUNTERS 


BEVERAGES 
Sernonateds Water. oi. ecu oak eee Ce oe oe aes XXX C. 
Vottee blatk, vinsweetened oo A ae ec ee eee ees 8 ne a 
Cocoa Al Mille eo eee te ee PGUi 2. > tne ocean eee 230 c. 
icG1a BEVEra weeny eese ee es ta eam plass.. tos ee 100 ¢. 
We MNOTIAC Geet er tS eine. Nncatey dae Vestn lass etl ee 75 ¢. 
Tea, plain, unsweetened............................ ET CUD sts ee eee xXXKC 
BREADS, CRACKERS, ROLLS, ETC. 
Gliten Bread st eee ee e Re Liste ee eee 30 c. 
Praasin: Breadince sea te ag te he eo 12 gliGen! ieee ee 100 ¢. 
PV Oo IEA eter aol tment RTS TESCO Seat eee oe We, 
Enriched White Bread......................0......- A PehiGer See ete oe tee 65 c. 
Melba: Doasticn ac suet ae) en Waite es eee ae 25.¢. 
Whole: Wheaty Brendes She oe Dy ligg <2 a ees 75 ¢. 
Baking “Powder Biscwites .4- a ke i-lareeé-or 2smallo.2 5: 100 c. 
pee UEETION 380s, Sei ere oes Ce AP eT Lido bletcecus ot an ete. 40 ¢. 
pach COPACKETS auc, new ieee eee eee 1 Bye 58 oy ie ie tae 25 ¢. 
Berar Mutiinys 2... oe gs eS rg er 50 ¢. 
Hei ned wa acti th Pere ee Ske Ne RECORD pee CRM 1 -small square....22ees 120%; 
Siig STAC Bete En Ac) | EPR Or Renae ae ener 2 oe LSI Cees ee ee 80 ¢. 
Prd Ons Get tein PSG s ee 8 ee 130 ¢. 
NS ETTSCE TCA a 2c ected ot ose sok casees ASBIiCG 2A oot ares x 150 c. 
CANDIES 
PNUCOLALET Alaa INU at eek eb eee p Lees OAR Pee cenit ener 400 ¢c. 
Ihacola te: Dar sab (Ai cc, at a encode Toe ite be tee 350 ¢. 
TORE od Be 1 Ley eee OM ena, ae eaneemest Sane | A ee el es ar ee ee 100 ¢. 
1 Birk eee ENG 7a eae SCE ae ere B very amall. teat ee ec: 
PL OUCOY Ty FAUT dics Mice at cB ce Senses ne CUD cee eee st 65 ¢. 
POTICTISNNS LOE COs cote toda eek te j Pern Reh Bat ems Flan 5 bs 25 c. 
CEREALS 
Csr GROG ec ee tes ae ae TCU trdece ee ee eee 132 ¢. 
Coraarny. Ol Wy UiCA teen aera By, Co aennnessecesnecceecaneensenncseass 100 ¢. 
RE ah 01 cy | Cee ene ee maneeS retained nearer Fs BY GLa e ita, Dati tesa ee 100 ¢. 
Shredded Wheat, biscuit... | Ae ah Bey eee ee ake rt 100 c. 
DAIRY PRODUCTS AND EGGS 
RSet at See ee ee en ee Re 1 level Tbsp..............-..---. 100 ¢. 
WTO TICHTN CHES Cx ot teres kos eencene sp renticres 1 cube 11% inch.......... sees LOU 
MOP GATT secession Nn beet ee i 6D.2coe Se eee 50 ¢; 
Opes. WHIDDCO sede ee eee cen ee ; T b8p;,, heaping.2-42.- oh (es 
Byres, boiled 22.2.2 otter ees SVCT ARO. ete ee C. 
ere, PALO a we lets Pw ot oons a og cod Roca ayse os 1 with 1 tsp. butter.......... 110 ¢. 
Ege white .__....-...-------------1-te--eeesteeeeeeeeeeee Doe ca, See, ee eee 14 ¢. 
Boge York -..2.2.----------2$---t onsen cen secnec ce | Dae Sada eee eae 56 ¢. 
Solitary m cih Ul eaeeine RemmmPnnmeatee er tya se Soehs meer se TSC ae aie Ee 88 ¢. 
MAT Bre Tes MLL orc ci sien os Sah eee aR Driers presen oan PACU jeans daiemiep cence. canals 170 ¢. 
Oleomargarine .2i-:2-22.--22s---es eae ene anc cenes 1 hag Poi a Raed Wen) Pee eh a 100 c. 


DESSERTS 


i iCOo lo eee 150 ¢. 
Angel Food Cake with Icing ............---. penta ate a er 250 ¢. 
Chocolate Cake — 2 layers..........------------ ae Oe 100¢ 
Cup Cake, plain ...i22 2-2 ii ae 50 ¢. 
Fruit CakG@s22 3 2 ree average ee i ee aa re 
Shortcake, with fruit ssee nee average §S aes TT 
Chocolate Cookie ...5.c2 2 csce ne sn tse -ee es : SME bah A 150c. 
Tee Box: GOOKIC <iacecevcccectinge nec reeneee eee ees PERU aeGP ay ae O50 c. 
Chocolatesite Cream 22-2 p-eccese yy ie ste iatee sane is Seana 350 ¢. 
Wadast—all (laVOCs <4) ccs va ee ee ee 1 BASS -.....----------0e-------n o> arte 
Vanilla (cec@resm 5 es eet if, CUD safes Ae ee ee 
Lemon ‘lee nies es one 6 ener i ape Pear oie as ee 
Chocolate eee Be Reet ee One : amall.. 3-2 eee see 
Gream Putis= ==... Lee een eens ee dence oo area 
yal pt bee el eee ke ae ek al Bone Smee <8 1/6 of PIC 22-25. -ncoeere pee oan a 
Berry Pie — all Rinds-nce tee ee oe Of, Die ~..4.scberetisctey ee 
(retard yh 1a eae a eee: ee 1/6 of pie 3 prs 
Runipkivith iets ea ee i 6 Of Dien Sa ees Eien. 5 eee 
Bread Puddine pec hee as ey /y CUD i223 ee ee 
dele = allt liavord.. =o ene ee ee 1 cup ere ee ee eae 
Pa WlOt ak UNS ee ete ee ta eae 14 Cup <4. =. eee : 
FISH AND SEAFOODS 
addochk 2 2 Ss ae eo ee average helping pees Pe: 100¢ 
Halibitiac ie ee ie ee average helping _......._.. 115 ¢ 
Obst eis cacti eee Ve COP Se ee see ¢c 
Oysters ya al ea 2 a ew ee Ve COD wtp ee a c 
PCE CTY Be Si ors cw ees ee ee 3 medium 5. es ¢. 
palmon - (canned) 2. eee i) CUD (eee 100 c¢. 
Salmon 7 (fresh); 2. er oe eee ee 1 shite: 2h 100 ¢. 
Sardines aho2 Bee et ore ce ee ee 4 3-inches long ...............- 100 c. 
Deatlops:s cane seek: nee stirs heats enna be wee sl 6 large.< 2 eee 100 ¢. 
IDS pete ee a ee ee LO 22" ee 50 c. 
routs throok), 2263 oat es ee pete Roe © aca odes Svea Toc. 
Tuna (canned oars eet ee 14 cup without oil.......... 100 ¢. 
FLOUR FOODS 
Duniplinges <0 eee ee 1 2652 a7 ee 100% 
Mataronivand Cheese «62 = = ae “A CUD So cee ree ees aa 280 c. 
Noadles..(cooked) J--25 joes eee ee 4 cup... eee 60 c. 
Pancakes ......... Bee eeaatae eee etn mb SS eS Le eee 100 c¢ 
WAREDIGS ote JOE Bee) een a See | Rtwererns es AST oh 2 Zac 
FOWL 
Chiekenc (fried) eco at = 9 eee 1 small thigh or leg... 150 ¢. 
Chicken >-(fried}\i2e2- ee freee Piece breast=.-—- 150 ¢. 
Puree TOMat | io es ae to 1 slice white meat 100 ec. 
DMYRGys (YGHAL) ea eae ee, phere eee 1 slice dark meat 1256¢ 
FRUIT 
Apple: (raw) tae Se ee lL large 2c... eee 100 ¢ 
BBVA 325k os ee L-meditim 424..1400 100 ¢. 
Cantaloupe 20.68 suis BO satin 4 — 5 inches diameter 50c 
Cranberries (sauce) i, copie 100 c. 
Dated a iat etn a ae, oto 4.ce cS 100¢ 
Grapefruit (unsweetened) Seed ee 100c. 
ORANG Ca see en ee l-averape-... ~ ae 80 c. 


BACON ChISD a4 ee i Nee ke PUCMOBS Swett oe he ee 100 c¢ 
Hamar perv here a were ee cen DSPACE ee ek re ha 200 c¢ 
BADee oT aa the etc tr coe rane ees, Oe nlp rt LS SliCG. ie oe Wass 100 ¢ 
Roun Moteaki (lean) ee 7 ee th 6) =f UE PR Da ae 100 c. 
Ber recichiatyycmew ernie Sree ace eee tate A Ty pleCR re nas eet 200 c. 
(IES EAA ile ae ae a a ace ee gE as ee A Se ete 150 ¢ 
Pork C120 ie ce NOE ei ce. a 1/ medium, lean -2....-..2.- 200 c. 
PU ATCERDM ee tN Fn od ee al tpiete,4 ribs 4.3.2 150 ¢. 
Eranwiorior te 2) fe Bae ath DPoie ll at ee ke 100 c. 
SALADS 
(Without Dressing) 
Cabbage, celery, pineapple ...................... average helping .............. 70 ¢. 
Cavbage Slaw tite =. wares average helping .............. 35 ¢. 
SVG Gelert cee ee et ee average helping ............. 110 c¢. 
Hatate 22 eae Pe ee OR tea cca average helping _............ 220 c. 
(Evimato and ‘Lettnce: 23 a2 ee average helping _............ 35 ¢c. 
PU ICE MS sel od eee ES eh average helping _............ 100 c. 
SALAD DRESSINGS 
WOUCR LILCSSING «< jeu tee Stk iio ee ES oir a. mere 50 c. 
CV eain,. Dressings 2 cceccteccses eer ced dons ge LPs eseeceoe tet 50 c. 
Frorneh Dressing 2 -)..3. 263.7, SRT baie os Set ls 75 ¢. 
Mayonnaise: © fan 2 Ae 4 REA 0) Se eer 100 ¢. 
$8 CUTTS lig Ee Ct | ian ee ES eee eee 1b Wey eee one a ee 175 c. 
SOUPS AND CONSOMMES 
Dedrki (IR bot eg! tens. ECW ee 200 c. 
Pominlet ee nr hase ee es es Sc St eee 25 c. 
Ohniclsert walt, Wiee 223. Deu So eee ee 100 c. 
[ogy se Reed tec ie a, Ee ee Lean, AP aia RE eReN rE PE dupes 2 2k ees 275 c. 
Tonto. (clear) 2s ea ee TCU S Aoi ee 50 c. 
Wiewat ala lt ope i eee See ee Cine. i ee ee 100 c. 
VEGETABLES 
Aavnaragus (canned) 20.2 22 seats -ce es 6 STAM ose 50 c. 
Beans (baked 65 ee UO CU i ha Oe eee 300 c. 
Sirini oy Pate toe oc ohn wn ks hoe DCU es ay es ast ene 25 c. 
Vegeta (rine: ou4c co es 6 ee LA 2 ee RE Re ee 45 ¢. 
GCabbawet (raw) hyn oe 5-2-2 D CU... 252 eee 25 c. 
Galbawe. (ORO) et scse es a hn oi stn se PG ens, - eee 25 c. 
Carrots: (ime Ody ri, Seo. Secs eae ns onsen a gE! ea Pa se bas e Pa 35 c. 
PW ROTI SAL) eked) Loe ed ae oe roe Me PD CUNG-= 6. selene 50 c. 
Carne (OI COR soa J 6 tie Forks ae TT BAtictes othe ee 60 c. 
eli ee ee f large: head? ....23.0 3 50 ec. 
PGrae CANNOG)) oop 2 cine she ag ee Vey CO Pie ce treed 55 c¢. 
Potatoes: (french: fried) -..-:-....-.--......--.----- As PIGCOR 2-5... eet 100 ¢. 
POtALOES. (WAASHEG)) -.o-- csp eet eo Ute Al! | pee eee rhe Yi 100 ce. 
Meet EET ION ce ds. Ais. capt teen Le Ke cacap ee he: stralle 2 6525 5.05% ae 150%. 
ICG cl oot ke eae a ee ONC me ees Sates as Fanaa § 15. 
Sarier eva hc. vad bes le hace eh Pg ee BR Er amen Coe Seat Boe 40 ¢c. 
Spinach. .......:...2-.----------:-eee- eset TERY ee aR A tan. 40 ¢. 
Tomatoes (raw) .......---------- ----+--e- ss Donne eeee eee tees 30 C. 


MomatOes. (STEWED DP .-..ascsscsnn-n--cenceermene om STROLL @ Sigs ne See fae 65 ¢. 


DESSERTS 


Angel Food Cake with Icing................---- average slice fo ae ne c. 
Chocolate: Cake —— 2 layers. = average slicé:....2.21..' ee * 
Gup Cake, plait -2 22.22 ee Lae eT eae 
Bruit:Gakec 2) ee eee average slice St art oy : 
Chorteake-with fruit. een - eee average slice, 7)-2 2.22 a Cc. 
Chocolate Gookiew 2 cca ee 1 eee eee Ay 
leat Box: Giokie- es ae V5 eee ace ; 
Chotolate*It¢e Creainty. 2. a Ve «CUD, aceasta ae G. 
SOC ae ll LAVOE ee nan ee 1 wlass 42.0.2 eee a C. 
Vanilla lee Cream =e eee UE OY teed ee te 
Lemon ‘lee. 3 ee ae Ves CUP tees ee es G: 
Chocolate-Htlaw 2.25 2.5247 es... zi.) smalls 22 ee Beh Gs 
Cream, Putts’ s.2..24n eo ee ee [ere ek ee fe c. 
PA 4) 0) Cae ag (Se rE Ap ee Rw ie aE 1/6 of PHC aches daa ptet eens 350 c. 
Berry Pie —all kinds: 32s se 1/6-0f pier 2 4e ae 350 c. 
Custard Piee . ace ee 1/6 of pies. ere re 150 c. 
IBUMID RINSE 1G Ses see, 1/6-0f Ppiew.e e 150 ¢. 
Dread. Pudding 22.5) 2 ee ee 1h OUD ee 150 ¢. 
Jello AllTlaVOVS coe ee ee ae ee 1 cup eats cee) eek bole ee aoe: 
(Paploca-F din ee eee Vg GUY on 200 c. 
FISH AND SEAFOODS 
Haddock’... 0. See ee average helping eared bed 100 ¢. 
Halibut... -. 52.32 ee es ee average helping ............. 115.¢: 
TSODST OR ious 2 eds et ee ee ad a eine ee ees 125c¢ 
Ovsteretc.6 xe 5-222 eee eee I, CUD sae eee 50 ce 
Perel Aue ar oe ee ee ee: SMediuim 6 ee 80 c¢. 
Salmon -(canned) 2. 7... ee Ve CU eee 100 ¢. 
MeL INOTh ( EPOG0) bi pea eee ets 1 slice ES meee fos") eee 100 c. 
IAT INES isos ee edo i eee re es a 4 3-inches long ................ 100 c. 
SCAT O DS: ste iacest wt oy ue ee inane ee 6 -larwe- oe 100 ¢. 
PTS 205 ieee ee ee be Berean ners ts MS ate | 50 c. 
routs (oraol:)oee7e eas ee ee eee ee Bienen eagle ee ee 75 ¢. 
Tuna “(canned)” sexist See ee eee 1% cup without oil.......... 100 ec. 
FLOUR FOODS 
Dumplings <6) ctc4.c ee Ae oe | BE eee ey sear Ph TY Ne eae ct 100 ¢. 
Mataronvand Cheese... > ees a4 CUD 2:55 oe es. 280 c. 
Noodles: (cooked) 4. eee ee eee ly eup e eee 60 ¢. 
PONCA KOS yes tk eee eee ne ae | Ree EE or Neg 100 ¢. 
WV ELIOR: abe oF tus Jon ov Sega eres cae Le ae ee ee 225 ¢ 
FOWL 
Ciicken (tvied | tcotee ae, ie 5 ket anes, e 1 small thigh or leg... 150 c. 
Chicken > (fried) ass, Sheek 6, f goer eae i piece tressts se) ot 150 c. 
Tarkevet POn St) ye Shee tee: 1 slice white meat... 100¢ 
IF ON” (YORRL I) obec nee ee ae 1 slice dark meat ....._... 125¢ 
FRUIT 
AD ples AYA Ww) wees See 1 large 2... eee 100 c¢ 
abel T-mediium <...._.) ee 100 c. 
Cantaloupe wana nbnerunnesnantti case dath awe sraecadecesuseun sae 4 — 5 inches diameter 50 c¢ 
Oranberrics. (sauce) 2.52 ee eee 4 topes a. eae 100¢ 
Ud ee serene Site Neen Re (ee 2.t0.4 3, ts ee 100 ce 
Grapefruit (unsweetened) Ye eo ee 100¢ 
PRMD OS yeas ea saneandecasacsins Sg Sls becacecetiantees L-average 4. Soe 80 ¢. 


PACU CLISh i feu: et ie ee PRICE sige 2 hg kee 100 c. 
Baur er sea wee Nae, Pari Re Ppati yeh oc 200 c. 
TEL) (SS eae Ba Cr nN i Io SliGe Bye ony eh Tass 100¢ 
mountesteak (lean) 2.0 os os" VE IOCO a Aaa ge! 100c¢ 
moe eis - shh ton ge ate eT AN AR Fy DilCO cs ik ee 200 c. 

OSE als le ae ae ea ores A RUGE 3 £6. Bah ne 150 ec. 
[ac ly ot 1A itso ie siren NEUE TY Wie 1 medium, lean .............. 200 ¢. 
BR AOR Nie a ee Lopiete,.4 ribs st 150 c. 
LLRs 1) DN 1 le len, aie a eae ak beeen IUBM Gliese ee ke 100 c. 

SALADS 
(Without Dressing) 
Cabbage, celery, paern’ ae > tle ee average helping .............. 70 ¢. 
WAUARE SIAW ser es emery average helping .............. 35 ¢c. 
PLU COIN eens eo ee ke average heii Sees 10 c. 
Bra ih ee ee ae A average helping _........__. Cc. 
Pinaio. ain Letinet: Sof Bn en. average helping EA iets! 35 ¢. 
1 EUS" os iy aie et Bea | aeRO SaRR eal average helping .............. 100 c. 
SALAD DRESSINGS 
Srntled Pressing. osc te ee De Uae. Aare co ee 50 c. 
PATE AROS SAR Ste. she tt arcade! Ghee LE RS Peet ge cee 50 ¢. 
Prticn Dyersie ts no. Fe Seal DEA ses Se Ae. 75 ¢. 
Mayounaise Osh. A ee Tek ONDA te ge 100 ¢. 
PR pues Wicd ST RINL os s s acnes bad Ye) Scie cad oat a at A 175 €. 
SOUPS AND CONSOMMES 
ORIN MIN ANY fds ce eS DOWD cc 5. cee ee 200 c 
CU Ue eet caast in aia ic acaleech a ana ee S.Ct 2 See eee ine c 
Chickem with, Riee 2... 2202 Dubs 2a ee ey ee ¢ 
SONAR ha ns de teaspoon BP Cute, LG, tel bole 
Marinate elea ny 26 one 2 ECU 2 en cee tle de es 
Vegetable woos cseeseeccensetecncssecenseeeeceeneesesteonaees i CUR ate See 
VEGETABLES 58 

Asparagus: (canned): ..............-2......--2.--4 Dc? | ee ae an c. 
BeBaiiaes GDA PG yh Satins to sae ee 2 CUR a ee: ane e 
SURI PARAM Se es ae es GU eek ote, Face ta ee ae 
IeGOTR WOOGREUD) 28ers 2 UD ere otto Be ee i 
CORLEY Grigg 9) eee Oe eae eee ; oun oe ae cae eee So pop 
OES CEE cca (2 C0) 2:08 [Es cane se ae ee ed : CU ens ee ee ae Ae 
Maatrots: COG OKO Foo 2 sal edcsas tries nt enon File StOP ete cae le eek oe 
ee pe aa SEN aD ae 7 
UNOS I a aes ae i laego head... G0'e. 
ee ee WeOUp ee Ree oe BB c. 

eas ee oe ster ee pe A pe eda vip ies 100 c. 
Potatoes (french fried) —.............-.----.-- pith Teta Py 100 . 
Potatoes (mashed) _.....--.-------------------------- ast 2 a Aigo apt 150 c. 

ef esecgnee Paina 2) on Se ek 

Sweet Potatoes ............------------- ER RTRs ag PROt Ibe. 
ee ee ae Wii oie sees 40 c. 
me tse Tee ee ae DenpeeMce hoe 40 c. 
pacar ea lee (ah Sate sean 35 c. 
eee AEN ao ae ce Gee ghee aetae ge fen t Bie 
Tomatoes (stewed) we cece reer caceceeecerne er eerccces yy, 1) ee 69 ¢ 


SUGARS 


Beet. 4 2A eg a 1° ths So caer 25¢c 
Brown 12k oe ee ee eee Lets e ae ie eee Li ¢. 
Cane -(OTanal ated occa ee T° ts). 2 eee 25 c. 
Powdered ice te ee agen ee LiTbsp.22nea eee 35¢ 
JUICES 
(Se Oa) CE see vd ccs ave spac oaes ees weaeteeee 16 Clip 4 eee 
Graperrilit«d uicere ao ee ees 1 cup unsweetened........ 
Orange Juice tee. 2 ae eee Le CUD (oe ee See 
Pineapple J0ice 2.004. see ements PS CUD cst i eee 
Tomato. nicek....).., ese eee YS: CUD fos net a ee 
NUTS 
Almonds (salted) a: 1200-5 AO 8 oi woe eee 
PASO We i aioe) oa ee he I oe, ee. 4 to.5 33s) Se ee 
Cocoanut: (shredded jcxcem. | oe &. TDS). cise ee 100 ¢. 
Beanie: (Sate hoe eee jk. Sues Cee te ee re elt : 
Pecans $045 cose oe a yp. RR AOD le” aU oyie Meer 
Wilts: 25°: 1c) 2 seleewer, emie. comme 10 oe sed Be 


Write Extra Recipes Here: 


INDEX OF RECIPES 
Page 


RELISHES, PICKLES, APPETIZERS 


Delicious Cheese Balls 
Chow Chow . ., 

Midnight Pickles 

Clam Cheese Dunk . 
Spaghetti Sauce 

Chili Sauce : F 
Green Tomato Mincemest : 
Helen's Hors D'oeuvre 


WNNNNFF FE 


SOUPS, SALADS, BEVERAGES 


Fruit Cocktail Salad 

Cosmopolitian Salad 

Tuna Fish Salad 

Cabbage Salad 

Cole Slaw ... 

Green Goddess Salad Dressing . 
Cabbage-Lime Jello. 

Clam Chowder se eal 

Special French Dressing eS rsp Ss 
Favorite French Dressing aks ies Sais 
WedCing Punch am eis ds pee i ae thas 


BOnNINNADAAANUU 


MISCELLANEOUS, MEAT SUBSTITUTES, VEGETABLES 


Gooey Buns . . Sis hs Ara ces Tete els Recce 25s easce See 9 
Norwegian Dumplings tye eh) et ig Ely ia, ee A 
Bread Dumplings 5 Gta. es eg ee fees . 9 
Good Chop Suey . . Dal ee Piditas Lents te iets 10 
Deviled Denver ceiwicn Re ea ey ee ee 10 
American Goulasb2=) 4 7..«.!) 2,06 4 5 ae 10 
American Chop Suey ; : j 10 
Casserole. . . See Are tat yc" Pats’ bo ais'en oe ele ll 
Full Meal Caateccle Sr ES Dee aa 8 ine on ee ea tae ll 
Carrot Loaf eA Wet Oe CA ie Pee 12 
hive MAC Kier es ne OS els nls Soa-d: Be epee, ore ey, SIRs 12 
Crusty Bachelors. ... A PIM. re 12 
Mother's Magic Bread Ring +n eM Costing otk 13 
Greet beans Oriental 2 “o siis or een tcotPae lee ee 13 
Baked Beans : eT A ee LL EC Re ee c y » ee 13 
Bow-Wow Bean Bakes state cach io! ae RENTS A ANTEL SE hate 13 
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MEAT, FISH, POULTRY 


Pork Chop Surprise 

Sulpz 

Sweet and Sour Spareribs 

Annie Grant's Favorite Hamburger Dish . 
Korv 

Moose, Elk or Venison Roll = “Alaska Style. 
Oven Fried Chicken . ae : 
Beef Rouladen 

Crab Cakes: =) x 

East Indian Fish Fillet. 


ROLLS, PIES, PASTRIES 


French Pastry Squares 

Cranberry Nut Loaf 

Oatmeal Nut Bread 

My Favorite Banana Nut Bread 

Health Bread : eae . 
Hints for Pastry Perfection o gay ia: Se RAS ais we 
Apple Butter Pie CL aera ewe ty" 
Two-Crust Lemon Pie . 

Buttermilk Pie 

Pumpkin Pie 

PRICZ OPC tags, 

"O Boy! Nutmeg Sauce" : ‘ 
SourDough Starter -- Sour- Dough Hotcakes 
Whole Wheat Yeast Muffins . 

Extra Quick Butter Sticks 

Potato Doughnuts 


CAKES, COOKIES 


Braune Pfeffernusse . 

Ice Box Cookies 

"German Nut Cookies" 
Chocolate Pecan Cookies 

Cherry Cookies 

Filbert Macaroons 

Nut Crunch Cookies , , 
Quick Nutritious Snack Cookies : 
Easy-Do Chinese Chews , 
Devil's Food Cake . ., 

Banana Cake with Crumb Topping . 
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Krazy Cake 

Rena's Chocolate Cake 
Apricot Cake ‘ 

Orange Velvet Ice Box Cake 
Chocolate Refrigerator Cake, , 

Pineapple Refrigerator Cake , , 

Royal Ann Cherry Cake 

Hot Milk Cake : 

Sanpete County Starch Cake 

Chocolate Potato Cake 

Devil*s Food Cake . . 

Cranberry Frilly Cake PS ES ae 
PATUDRIM SDI CC GARG Nae Cleo, Se Se 
Stuffed Dates Confection 


° ° ° 


DESSERTS 


ve POOUI 1S eae ewes? cae 
Lime Parfait ye eb 

be VIC CeMECACTIO aie ae hes Sep aes Le sce Su. See 
“Mart's Dessert" . Sa ie ee Pe ey Ee 
Carrot Steamed Pudding seats 

Peach Cobbler os vases 

Fruit Bowl Ice see : 

Chocolate Fluff Dessert 

Hostess Delight 

Fruit Cocktail Torte 

Apple Torte : 

Filled Fruit Dumplings 

Suet Pudding 

Date Pudding 


JELLY, CANDY, PRESERVES 


Never Fail Fudge 


45 


PATRONIZE MERCHANTS ADVERTISED IN THIS BOOK 
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PATRONIZE 


MERCHANTS 


A-DYV-E RVUs Bab 


PENSE His28 O-Gk 


a eee 
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Howard E. Johnson 


CONTRACTOR 
TOP SOIL AND CRUSHED ROCK 


SHOVEL AND TRUCK WORK 


BULLDOZING AND SCGOPMOBILE WORK 


PHONE - RES.: RE 8-7328 a SHOP: RE 8-5272 


patronize 
merchants 

advertised 
in this book 


$$ ees 


